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INTRODUCTION 


Once  upon  a time  there  was  a little  girl 
named  Margaret,  and  she  wanted  to 
cook,  so  she  went  into  the  kitchen  and 
tried  and  tried,  but  she  could  not 
understand  the  cookery  books,  and  she 
made  dreadful  messes,  and  spoiled  her 
frocks,  and  burned  her  fingers  till  she 
cried  and  cried. 

One  day  she  went  to  her  grandmother 
and  her  mother  and  her  Pretty  Aunt 
and  her  Other  Aunt,  who  were  all  sitting 
sewing,  and  asked  them  to  tell  her 
about  cooking. 

“ What  is  a roux,”  she  said,  “ and 
what’s  a mousse  and  what’s  an  entree  ? 
What  are  timbales  and  sautes  and 
ingredients,  and  how  do  you  mix  them 
and  how  long  do  you  bake  them  ? 
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Won’t  somebody  please  tell  me  all 
about  it  ? ” 

And  her  Pretty  Aunt  said,  “See  the 
flour  all  over  that  new  frock  ! ” and  her 
mother  said,  “ Dear  child,  you  are  not 
old  enough  to  cook  yet  ” ; and  her 
grandmother  said,  “ Just  wait  a year 
or  two,  and  I’ll  teach  you  myself  ” ; 
and  her  Other  Aunt  said,  “ Some  day 
you  shall  go  to  the  cookery-school  and 
learn  everything  ; you  know  little  girls 
can’t  cook.” 

But  Margaret  said,  “ I don’t  want  to 
wait  till  I’m  big  ; I want  to  cook  now  ; 
and  I don’t  want  to  do  cookery-school 
cooking,  but  little  girl  cooking,  all  by 
myself.” 

So  she  kept  on  trying  to  learn,  but 
she  burned  her  fingers  and  spoiled  her 
dresses  worse  than  ever,  and  her  messes 
were  so  bad  they  had  to  be  thrown 
away,  every  one  of  them  ; and  she  ciied 
and  cried.  And  then  one  day  her 
grandmother  said,  “ It’s  a shame  that 
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child  should  not  learn  to  cook  if  she 
really  wants  to  so  much  ” ; and  her 
mother  said,  “Yes,  it  is  a shame,  and 
she  shall  learn  ! Let’s  get  her  a small 
table  and  some  tins  and  aprons,  and 
make  her  a little  cookery-book  all  her 
own,  out  of  the  old  ones  we  wrote  for 
ourselves  long  ago — just  the  plain,  easy 
things  anybody  can  make.”  And  both 
her  aunts  said,  “ Do  ! We  will  help, 
and  perhaps  we  might  put  in  just  a few 
cookery-school  things  beside.” 

It  was  not  long  after  this  that  Mar- 
garet had  a birthday,  and  she  was  taken 
to  the  kitchen  to  get  her  presents,  which 
she  thought  the  funniest  thing  in  the 
world.  There  they  all  were,  in  the 
middle  of  the  room  : first  her  father’s 
present,  a little  table  with  a white  oil- 
cloth cover  and  castors,  which  would 
push  right  under  the  big  table  when  it 
was  not  being  used.  Over  a chair  her 
grandmother’s  present,  three  nice  ging- 
ham aprons,  with  sleeves  and  ruffled 
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bibs.  On  the  little  table  the  presents 
of  the  aunties,  shiny  new  tins  and 
saucepans,  and  cups  to  measure  with, 
and  spoons,  and  a toasting-fork,  and  ever 
so  many  things  ; and  then  on  one  corner 
of  the  table,  all  by  itself,  was  her 
mother’s  present,  her  own  little  cookery- 
book,  with  her  own  name  on  it,  and  that 
was  best  of  all. 

When  Margaret  had  looked  at  every- 
thing, she  set  out  in  a row  the  big  bowl 
and  the  middle-sized  bowl  and  the  little 
wee  bowl,  and  put  the  scalloped  patty 
pans  round  them,  and  the  real  egg 
beater  in  front  of  all,  just  like  a picture, 
and  then  she  read  a page  in  her  cookery- 
book,  and  began  to  believe  it  was  all 
true.  So  she  danced  for  joy,  and  put 
on  a gingham  apron  and  began  to  cook 
that  very  minute,  and  before  another 
birthday  she  had  cooked  every  single 

thing  in  the  book. 

This  is  Margaret’s  cookery-book. 
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PORRIDGE 

1 quart  of  boiling  water. 

4 tablespoonfuls  of  oatmeal. 

1 teaspoonful  of  salt. 

When  you  are  going  to  make  porridge, 
always  begin  to  cook  it  the  night 
before.  Put  a quart  of  boiling  water 
in  the  outside  of  a double  saucepan, 
and  another  quart  in  the  inside,  and  in 
this  last  mix  the  salt  and  oatmeal. 
Put  the  saucepan  on  the  back  of  the 
kitchen  range,  where  it  will  hardly  cook 
at  all,  and  let  it  stand  all  night.  If  the 
fire  is  to  go  out,  put  it  on  so  that  it  will 
cook  for  two  hours  first.  In  the  morn- 
ing, if  the  water  in  the  outside  of  the 
saucepan  is  cold,  fill  it  up  with  hot,  and 
boil  hard  for  an  hour  without  stirring 
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the  mixture.  Then  turn  it  out  in  a hot 
dish,  and  send  it  to  the  table  with  a 
jug  of  cream. 


BOILED  RICE 

1 cup  of  rice. 

2 cups  of  boiling  water. 

1 teaspoonful  of  salt. 

Pick  the  rice  over,  taking  out  all  the 
bits  of  brown  husk  ; fill  the  outside  of 
a porridge  saucepan  with  hot  water, 
and  put  in  the  rice,  salt,  and  water,  and 
cook  for  forty  minutes,  but  do  not  stir 
it.  Then  take  off  the  cover  from  the 
saucepan,  and  very  gently,  without 
stirring,  turn  over  the  rice  with  a fork  ; 
put  the  dish  in  the  oven  without  the 
cover,  and  let  it  stand  and  dry  for  ten 
minutes.  Then  turn  it  from  the  sauce- 
pan into  a hot  dish,  and  put  a cover 
on  and  serve  with  cream. 
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RICE  CROQUETTES 

1 cup  of  milk. 

Yolk  of  1 egg. 

\ cup  of  rice. 

1 large  tablespoonful  of  powdered 
sugar. 

Small  half-teaspoonful  of  salt. 

\ cup  of  raisins  and  currants,  mixed. 

| teaspoonful  of  vanilla. 

Wash  the  rice  and  put  it  in  a double 
saucepan  with  the  milk,  salt,  and  sugar 
and  cook  till  very  thick ; beat  the 
yolks  of  the  eggs  and  stir  into  the  rice, 
and  beat  till  smooth.  Sprinkle  the 
washed  raisins  and  currants  with  flour, 
and  roll  them  in  it  and  mix  these  in, 
and  last  the  vanilla.  Turn  out  on  a 
plate,  and  let  all  get  very  cold.  Then 
make  into  pyramids,  dip  in  the  yolk  of 
an  egg  mixed  with  a tablespoonful  of 
water,  and  then  into  sifted  bread-crumbs, 
and  fry  in  a deep  saucepan  of  boiling 
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fat,  using  a wire  basket.  As  you  take 
these  from  the  fat,  put  them  on  paper 
in  the  oven  with  the  door  open.  When 
all  are  done,  put  them  on  a hot  plate 
and  sift  powdered  sugar  over  them,  and 
put  a bit  of  red  jelly  on  top  of  each. 
This  is  also  a nice  sweet  for  luncheon. 


EGGS 

TO  BOIL  EGGS 

When  the  water  boils,  allow  three  and 
a half  minutes  for  a lightly  boiled  egg, 
four  minutes  for  better  done,  and  five 
minutes  for  hard  boiled. 

POACHED  EGGS 

Take  a pan  which  is  not  more  than 
three  inches  deep,  and  put  in  as  many 
muffin-rings  as  you  wish  to  cook  eggs. 
Pour  in  boiling  water  till  the  rings  are 
half  covered,  and  scatter  half  a tea- 
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spoonful  of  salt  in  the  water.  Let  it 
boil  up  once,  and  then  draw  the  pan 
to  the  edge  of  the  stove,  where  the 
water  will  not  boil  again.  Take  a cup, 
break  one  egg  in  it,  and  gently  slide  this 
into  a ring,  and  so  on  till  all  are  full. 
While  they  are  cooking,  take  some  toast 
and  cut  it  into  round  pieces  with  the 
biscuit  cutter,  then  butter  them.  When 
the  eggs  have  cooked  ten  minutes,  take 
a slice  and  slip  it  under  one  egg  with  its 
ring,  and  lift  the  two  together  on  to  a 
piece  of  toast,  and  then  take  off  the 
ring  ; and  so  on  with  all  the  eggs. 
Shake  a very  little  salt  and  pepper  over 
the  dish,  and  put  parsley  round  the 
edge.  Sometimes  a little  chopped  par- 
sley is  nice  to  put  over  the  eggs,  too. 


POACHED  EGGS  WITH  WHITE  SAUCE 

Poach  what  number  of  eggs  you 
require.  Place  on  rounds  of  buttered 
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toast.  Have  ready  a nice  creamy 
sauce  as  follows  : 

1 tablespoonful  of  butter ; when 
melted  put  in  1 oz.  of  flour.  Mix 
both  together,  add  enough  milk  to  the 
thickness  you  require,  stirring  it  all  the 
time.  A little  cream  added  greatly 
improves  it ; serve  with  chopped  ham, 
tongue,  or  parsley  sprinkled  over  the 
eggs. 


SCRAMBLED  EGGS 

4 eggs. 

2 tablespoonfuls  of  milk. 

£ teaspoonful  of  salt. 

Put  the  eggs  in  a bowl  and  stir  till 
they  are  well  mixed  ; add  the  milk  and 
salt.  Make  the  frying-pan  very  hot, 
and  put  1 oz.  of  butter  in  it ; when  it 
melts,  stir  it  well  from  side  to  side,  till 
the  bottom  of  the  pan  is  covered.  Put 
in  the  eggs,  and  stir  them,  scraping 
them  off  the  bottom  of  the  pan  until 
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they  begin  to  get  a little  firm  ; then 
draw  the  pan  to  the  edge  of  the  stove, 
and  scrape  up  from  the  bottom  all  the 
time  till  the  whole  looks  alike,  creamy 
and  firm,  but  not  hard.  Put  them  in  a 
hot,  covered  dish. 


SCRAMBLED  EGGS  WITH  PARSLEY 

Chop  enough  parsley  to  make  a tea- 
spoonful, and  mince  half  as  much  onion. 
Put  the  onion  in  the  butter  when  you 
heat  the  pan,  and  cook  the  eggs  in  it ; 
when  you  are  nearly  ready  to  take  the 
eggs  off  the  fire,  put  in  the  parsley. 

After  Margaret  had  learned  how  to 
make  these  perfectly,  she  began  to  mix 
other  things  with  the  eggs. 

SCRAMBLED  EGGS  WITH  TOMATO 

When  Margaret  had  a few  tomatoes 
she  would  take  them,  add  a half-tea- 


10  A LITTLE  GIRL’S  COOKERY  BOOK 

spoonful  of  salt,  two  shakes  of  pepper, 
and  a teaspoonful  of  chopped  parsley, 
and  simmer  it  all  on  the  fire  for  five 
minutes  ; then  she  would  cook  half  a 
teaspoonful  of  minced  onion  in  the 
butter  in  the  hot  frying-pan  as  before, 
and  turn  in  the  eggs,  and  when  they 
were  beginning  to  grow  firm  put  in  the 
tomato.  This  made  a very  nice  break- 
fast dish. 

SCRAMBLED  EGGS  WITH  CHICKEN 

Chop  fine  a cup  of  cold  chicken,  or 
any  light- coloured  meat,  such  as  veal, 
and  heat  it  with  a tablespoonful  of 
water,  a half-teaspoonful  of  salt,  two 
shakes  of  pepper,  and  a teaspoonful  of 
chopped  parsley.  Cook  a half-teaspoon- 
ful of  minced  onion  in  the  butter  you 
put  in  the  hot  frying-pan,  and  turn  in 
the  eggs,  and  when  they  set,  mix  in  the 
chicken. 
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Sometimes  Margaret  used  tomato, 
as  in  the  previous  recipe,  and  the 
chicken  in  the  eggs,  when  she  wanted  to 
make  a large  dish. 

EGGS  BALDWIN 

Boil  5 or  6 eggs  hard.  Put  them 
into  cold  water,  then  shell  them,  make 
a white  sauce  the  same  as  already  de- 
scribed on  page  8,  with  pepper  and  salt 
to  taste.  Remove  the  yolk  from  the 
whites,  cut  up  the  whites  in  slices,  and 
put  into  the  sauce  to  boil  up  for  a 
minute.  Pass  the  yolks  through  a wire 
sieve,  put  the  sauce  and  egg  mixture 
into  a dish,  and  decorate  the  top  with 
the  yolk  and  some  chopped  parsley. 

CREAMED  EGGS  IN  BAKING-DISHES 

Cut  six  hard-boiled  eggs  into  bits, 
mix  with  a cup  of  white  sauce,  and  put 
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in  small  baking-dishes  which  you  have 
buttered.  Cover  over  with  fine,  sifted 
bread-crumbs,  and  dot  with  bits  of 
butter,  about  four  to  each  dish,  and 
brown  in  the  oven.  Stick  a bit  of 
parsley  in  the  top  of  each,  and  put  each 
dish  on  a plate,  to  serve. 


BIRDS’  NESTS 

Sometimes,  when  she  wanted  some- 
thing very  pretty  for  breakfast,  Mar- 
garet used  this  recipe : 

Break  six  eggs,  putting  the  whites 
together  in  one  large  bowl,  and  the 
yolks  into  six  cups  on  the  kitchen  table. 
Beat  the  whites  till  they  are  stiff,  putting 
in  half  a teaspoonful  of  salt  afterwards. 
Divide  the  whites,  putting  them  into 
six  patty-pans,  or  small  baking-dishes. 
Make  a little  hole  or  nest  in  the  middle 
of  each,  and  slip  one  yolk  carefully  from 
the  cup  into  the  place.  Sprinkle  a little 


BREAKFAST  DISHES  IB 

salt  and  pepper  over  them,  and  put  a 
bit  of  butter  on  top,  and  put  the  dishes 
into  a pan  and  set  in  the  oven  till  the 
egg-whites  are  a little  brown. 


OMELETTE 

Making  an  omelette  seems  rather  a 
difficult  thing  for  a little  girl,  but 
Margaret  made  hers  in  a very  easy  way. 
Her  recipe  said  : 

Break  four  eggs  separately.  Beat 
the  whites  till  they  are  stiff,  and  then 
wash  and  wipe  dry  the  egg-beater,  and 
beat  the  yolks  till  they  foam,  and  then 
put  in  half  a teaspoonful  of  salt.  Pour 
the  yolks  over  the  whites,  and  mix 
gently  with  a large  spoon.  Have  a 
frying-pan  hot,  with  a piece  of  butter 
melted  in  it,  and  spread  the  butter  over 
the  whole  surface  ; pour  the  eggs  on 
and  let  them  cook  for  a moment.  Then 
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take  a kitchen  palette-knife  and  slip 
under  an  edge,  and  look  to  see  if  the 
middle  is  getting  brown,  because  the 
colour  comes  there  first.  When  it  is 
a nice  even  colour,  slip  the  knife  well 
under,  and  turn  the  omelette  half  over, 
covering  one  part  with  the  other,  and 
then  slip  the  whole  off  on  to  a hot  plate. 

The  cook  had  to  show  Margaret  how  to 
manage  this  the  first  time,  but  after 
that  she  could  do  it  alone. 


OMELETTE  WITH  MUSHROOMS 

Take  a few  mushrooms  or  a bottle  of 
champigons , and  slice  half  of  them  into 
thin  pieces.  Make  a cup  of  very  rich 
white  sauce,  using  cream  instead  of 
milk,  and  cook  the  mushrooms  in  it 
for  one  minute.  Make  the  omelette  as 
before,  and  cover  with  the  sauce  when 
you  turn  it  over. 
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EGGS  IN  CASES 

Butter  some  ramekin  cases  (china  or 
paper)  and  put  a small  piece  of  butter 
and  a pinch  of  chopped  parsley,  pepper 
and  salt,  and  break  an  egg  carefully 
into  each  case;  add  a tablespoonful  of 
cream  and  a few  browned  bread-crumbs. 
Bake  about  five  minutes. 

EGGS  WITH  CHEESE 

6 eggs. 

2 full  tablespoonfuls  Parmesan  cheese. 

\ teaspoonful  salt. 

Pinch  of  red  pepper. 

Beat  the  eggs  without  separating  till 
light  and  foamy,  and  then  add  the 
cheese,  salt,  and  pepper.  Put  a table- 
spoonful of  butter  in  the  frying-pan,  and 
when  it  is  hot  put  in  the  eggs,  and  stir 
till  smooth  and  firm.  Serve  on  small 
pieces  of  buttered  toast. 

Parmesan  cheese  is  very  nice  to  use 
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in  cooking ; it  comes  in  bottles,  all 
ready  grated  to  use. 

FRIED  EGGS  AND  BACON 

Take  some  bacon  and  put  in  a hot 
frying-pan,  and  cook  till  it  crisps. 
Then  lift  it  out  on  a hot  dish  and  put 
in  the  oven.  Break  six  eggs  in  separate 
cups,  and  slide  them  carefully  into  the 
fat  left  in  the  pan,  and  let  them  cook 
till  they  are  rather  firm  and  the  bottom 
is  brown.  Then  take  a strainer  and 
take  them  out  carefully,  and  put  in  the 
middle  of  the  dish,  and  arrange  the 
bacon  all  around,  with  parsley  on  the 
edge. 


HAM  AND  EGGS,  MOULDED 

Take  small,  deep  tins,  such  as  are 
used  for  timbales,  and  butter  them. 
Make  one  cup  of  white  sauce  ; take  a 
cup  of  cold  boiled  ham  which  has  been 
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put  through  the  mincing-machine,  and 
mix  with  a tablespoonful  of  white  sauce 
and  one  egg,  slightly  beaten.  Press  this 
like  a lining  into  the  tins,  and  then 
gently  drop  a raw  egg  in  the  centre  of 
each.  Stand  them  in  a pan  of  boiling 
water  in  the  oven  till  the  eggs  are  firm 
— about  ten  minutes — and  turn  out  on 
a round  dish.  Put  round  them  the 
rest  of  the  white  sauce.  You  can  stand 
the  little  moulds  on  circles  of  toast  if 
you  wish. 

This  recipe  was  given  Margaret  by  her 
Pretty  Aunt,  who  got  it  at  the  cookery - 
school ; it  sounded  harder  than  it  really 
was,  and  after  trying  it  once  Margaret 
often  used  it. 

SCOTCH  EGGS 

3 hard-boiled  eggs. 

^ lb.  of  sausages. 

1 raw  egg: 

Bread-crumbs. 


2 
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Shell  the  eggs  and  put  them  in  cold 
water  for  a few  minutes,  then  take 
out  and  dry  them.  Roll  them  out  in 
flour,  then  coat  each  over  with  sausage 
meat,  keeping  the  shape.  Next  break 
an  egg  on  a plate,  brush  the  eggs  over 
with  the  raw  egg  and  roll  them  in  bread- 
crumbs, and  fry  in  the  hot  fat  till  a 
golden  brown.  To  be  served  on  fried 
bread. 


DEVILLED  EGGS 

Fry  four  eggs  lightly,  then  trim  them 
neatly  with  a round  cutter  and  dish 
them  up.  Pour  over  them  the  following, 
put  together  in  a stewpan : 1 oz.  of 
butter,  1 tablespoonful  cream,  1 tea- 
spoonful of  mustard,  1 teaspoonful  of 
flour,  1 tablespoonful  chutney,  1 tea- 
spoonful Worcester  sauce,  4 tablespoon- 
fuls stock.  Stir  till  it  comes  thick,  and 
pour  over  the  eggs. 
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FISH 

One  day  some  little  fish  came  home 
from  market,  and  Margaret  felt  sure 
they  must  be  meant  for  her  to  cook. 
They  were  called  smelts,  and,  on  looking, 
she  found  a recipe  for  cooking  them, 
just  as  she  had  expected. 

FRIED  SMELTS 

Put  a deep  kettle  on  the  fire,  with  two 
cups  of  lard  in  it,  to  get  very  hot.  Wipe 
each  smelt  inside  and  out  with  a clean 
wet  cloth,  and  then  with  a dry  one. 
Have  a saucer  of  flour  mixed  with  a 
teaspoonful  of  salt,  and  another  saucer 
of  milk.  Put  the  tail  of  each  smelt 
through  its  gills — that  is,  the  opening 
near  its  mouth.  Then  roll  the  smelts 
first  in  milk  and  then  in  flour,  and  shake 
off  any  lumps.  Throw  a bit  of  bread 
into  the  fat  in  the  kettle,  and  see  if  it 
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turns  brown  quickly  ; it  does  if  the  fat 
is  hot  enough,  but  if  not  you  must  wait. 
Put  four  smelts  in  the  wire  basket,  and 
stand  it  in  the  fat,  so  that  the  fish  are 
entirely  covered,  for  only  half  a minute, 
or  till  you  can  count  thirty.  As  you 
take  them  out  of  the  kettle,  lay  them 
on  heavy  brown  paper  in  a pan  in  the 
oven,  to  drain  and  keep  hot,  and  leave 
the  door  open  till  all  are  done.  Lay  a 
folded  napkin  on  a long,  narrow  dish, 
and  arrange  the  fishes  in  a row,  with 
slices  of  lemon  and  parsley  on  the  sides. 

FISH  CAKES 

2 eggs,  bread-crumbs,  and  cold 
fish. 

They  are  made  from  any  cold  fish,  by 
making  a nice  white  sauce,  very  thick. 
Take  all  the  fish  from  the  bones  and 
mash  up  with  salt  and  pepper,  then  put 
it  into  the  sauce.  Stir  all  up  together, 
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turn,  out  in  a dish,  and  let  it  get  quite 
cold  and  hard. 

Have  ready  your  boiling  fat ; roll  the 
fish  mixture  in  your  hands  the  shape 
you  want  the  cakes  ; beat  up  2 eggs  and 
brush  them  over  with  the  eggs  and  place 
in  the  bread-crumbs.  This  must  be 
done  twice,  as  then  the  fish  cakes  will 
not  burst.  Cook  for  five  minutes. 

SCALLOPED  FISH 

The  fish  is  done  just  as  the  fish 
cakes  are,  in  sauce,  but  it  is  turned  out 
into  a dish  or  pie-dish,  which  must  be 
buttered,  and  a layer  of  bread-crumbs 
sprinkled  over,  with  bits  of  butter  put  on 
the  top.  Place  in  an  oven  till  it  browns 
on  the  top. 

PICKLED  HERRINGS  OR  MACKEREL 

Split  open  four  or  five  herrings.  Wash 
them  and  remove  the  back-bone.  Roll 
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up  from  the  head  end,  with  their  roes 
inside.  Place  in  a dish,  cover  them 
with  vinegar,  two  bay  leaves,  and  a few 
peppercorns  and  a few  slices  of  onions  ; 
put  in  the  oven  with  a plate  over  the 
dish  and  cook  till  the  onion  is  done  ; 
turn  them  out  in  any  dish  and  pour  the 
liquor  over  them. 


DRIED  HADDOCK 

Place  your  haddock  in  a baking-tin 
and  cover  it  with  half  milk  and  half 
water.  If  there  is  no  milk  use  only 
water.  Put  a plate  or  dish  over  the 
top  and  put  in  the  oven  until  it  is 
done.  Do  not  boil  it  over  the  fire,  as 
you  lose  half  the  flavour. 

SCOTCH  DRIED  HADDOCK 

Hold  the  haddock  in  front  of  the  fire 
till  it  is  warm,  then  remove  the  skin  at 
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the  back,  beginning  at  the  tail.  Put  it 
into  a grill  and  let  it  cook  in  front  of 
the  fire  for  five  or  six  minutes.  Put 
butter  and  pepper;  serve  very  hot. 


FRIED  PLAICE  OR  SOLE 

Have  the  plaice  filleted.  Wash  and 
dry  it,  then  brush  it  over  with  raw  eggs 
and  place  it  in  bread-crumbs.  Have 
your  frying  fat  boiling  and  put  the 
plaice  in  to  cook  for  five  minutes.  Take 
out  and  put  on  kitchen  paper  to  drain 
the  fat  off.  Serve  on  hot  dish,  with  fish 
paper  under,  and  decorate  with  parsley. 


FILLETS  OF  SOLES  WITH  WHITE 
WINE  SAUCE 

Boil  the  fillets  of  soles  till  done,  then 
make  the  white  sauce.  Add  a sherry 
glass  of  wine,  then  put  the  fillets  into 
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the  sauce.  Allow  them  to  simmer  two 
or  three  minutes,  then  add  the  yolk  of 
an  egg  to  the  sauce  and  serve. 

HOW  TO  GRILL  ANY  FISH  FOR 
BREAKFAST 

Split  them  open.  Wash  and  dry  any 
fish,  such  as  herrings,  mackerel,  fresh 
haddock  ; kippers  are  also  done  this 
way.  Place  in  the  grill  and  do  in  front 
of  the  fire;  put  butter  and  pepper  on 
to  taste.  They  will  take  about  ten 
minutes. 


HOW  TO  BOIL  FISH 

Rub  the  skin  of  the  fish  with  lemon 
and  put  salt  in  water.  Wash  the  fish 
first  and  place  it  in  the  fish-kettle  with 
enough  water  to  well  cover  it.  Let  it 
come  up  to  the  boil  and  afterwards  let 
it  gently  simmer  until  cooked. 
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FRIED  BACON 

Margaret's  mother  believed  there  was 
only  one  very  nice  way  to  cook  bacon. 
It  was  like  this  : Slice  the  bacon  very, 
very  thin,  and  cut  off  the  rind.  Put 
the  slices  in  a hot  frying-pan  for  about 
three  minutes.  When  both  sides  are 
cooked,  lay  it  on  a hot  dish. 


GRILLED  CHOPS 

Rub  the  grill  with  some  of  the  fat,  so 
that  the  chops  will  not  stick.  Lay  in 
the  chops  and  put  over  a clear,  red  fire 
without  flame,  and  toast  one  side  first 
and  then  the  other  ; do  this  till  they  are 
brown.  Lay  on  a hot  dish,  and  dust 
both  sides  with  salt  and  a tiny  bit  of 
pepper.  Put  bits  of  lemon  and  parsley 
round,  and  send  to  the  table  very 
hot. 
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FRIED  CHOPS 

If  the  fire  is  not  clear,  so  that  you 
cannot  grill  the  chops,  you  must  fry 
them.  Take  a frying-pan  and  make  it 
very  hot  indeed  ; then  lay  in  the  chops 
and  cook  one  side  very  quickly,  and 
then  the  other,  and  after  that  let  them 
cook  more  slowly.  When  they  are 
done — you  can  tell  by  picking  open  a 
little  place  in  one  with  a fork  and  look- 
ing in  the  inside — put  them  on  a dish 
as  before,  with  pepper  and  salt.  If 
they  are  at  all  greasy,  put  on  kitchen 
paper  in  the  oven  first,  to  drain,  leav- 
ing the  door  of  the  oven  open.  Be  care- 
ful not  to  let  them  get  cold. 


LIVER  AND  BACON 

Buy  half  a pound  of  calf’s  liver  and 
half  a pound  of  bacon.  Cut  the  liver  in 
thin  slices  and  pour  boiling  water  over 
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it,  and  then  wipe  each  slice  dry.  Slice 
the  bacon  very  thin  and  cut  off  the 
rind  ; put  this  in  a hot  frying-pan  and 
cook  very  quickly,  turning  it  once  or 
twice.  Just  as  soon  as  it  is  brown  take 
it  out  and  lay  it  on  a dish.  Take  a 
saucer  of  flour  and  mix  in  it  a teaspoon- 
ful of  salt  and  a very  little  pepper  ; dip 
the  slices  of  liver  in  this,  one  at  a time, 
and  shake  them  free  of  lumps.  Lay 
them  in  the  hot  fat  of  the  bacon  in  the 
pan  and  fry  till  brown.  Put  on  a hot 
dish,  and  then  put  one  slice  of  bacon  on 
each  slice  of  liver.  Put  parsley  all 
round,  and  sometimes  use  slices  of 
lemon,  too,  for  a change. 

BACHELOR  BREAKFAST 

Two  slices  of  bacon  fried.  Place  on 
them  a fried  egg  and  on  the  top  a cooked 
tomato  which  has  been  fried  in  a little 
butter. 
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GRILLED  STEAK 

See  that  the  fire  is  clear  and  red, 
without  flames.  Trim  off  most  of  the 
fat  from  the  steak,  and  rub  the  wires 
of  the  grill  with  it  and  heat  it  over  the 
coals.  Then  put  in  the  meat  and  turn 
over  and  over  as  it  cooks,  and  be  care- 
ful not  to  let  it  get  burnt.  When  brown, 
put  it  on  a hot  dish,  dust  over  with 
salt  and  a very  little  pepper,  and  dot  it 
with  tiny  lumps  of  butter.  Put  parsley 
round.  Steak  ought  to  be  pink  in- 
side ; not  brown  and  not  red.  Put  a 
fork  in  as  you  did  with  the  chops,  and 
twist  in  a little,  and  you  can  see  when 
it  gets  the  right  colour. 

VEAL  CUTLET 

Dust  the  meat  over  with  salt,  pep- 
per, and  flour.  Put  a tablespoonful  of 
dripping  in  a hot  frying-pan,  and  let  it 
heat  till  it  smokes  a little.  Lay  the 
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meat  in  and  turn  it  over  twice  as  it 
cooks,  until  it  is  brown,  for  veal  cutlets 
must  not  be  eaten  red  or  pink  inside. 
Put  in  a hot  oven  and  cover  it  up  while 
you  make  the  gravy,  by  putting  one 
tablespoonful  of  flour  into  the  hot  fat 
in  the  pan,  stirring  it  till  it  is  brown. 
Then  put  in  a cup  of  boiling  water,  half 
a teaspoonful  of  salt,  and  a very  little 
pepper  ; put  this  through  the  strainer, 
pressing  it  with  a spoon,  and  pour  over 
the  meat.  Put  parsley  round  the  cut- 
let, and  send  hot  to  the  table. 

Margaret’s  father  said  he  could  not 
possibly  manage  without  potatoes  for 
breakfast,  so  sometimes  Margaret  made 
something  nice  out  of  the  cold  potatoes 
she  found  in  the  larder. 

CREAMED  POTATOES 

Cut  cold  boiled  potatoes  into  pieces  as 
large  as  the  end  of  your  finger ; put 
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them  into  a pan  on  the  back  of  the 
stove,  with  enough  milk  to  cover  them, 
and  let  them  stand  till  they  have  drunk 
up  all  the  milk ; perhaps  they  will 
slowly  cook  a little  as  they  do  this,  but 
that  will  do  no  harm.  In  another 
saucepan,  or  in  the  frying-pan,  put  a 
tablespoonful  of  butter,  and  when  it 
bubbles  put  in  a tablespoonful  of  flour, 
and  stir  till  they  melt  together  ; then 
put  in  two  cups  of  hot  milk,  and  stir  till 
it  is  all  smooth.  Put  in  one  teaspoon- 
ful of  salt,  and  lastly  the  potatoes,  but 
stir  them  only  once  while  they  cook,  for 
fear  of  breaking  them.  Add  one  tea- 
spoonful of  chopped  parsley,  and  put 
them  in  a hot  covered  dish.  You  can 
make  another  sort  of  potatoes  when  you 
have  finished  creaming  them  in  this 
way,  by  putting  a layer  of  them  in  a 
deep  buttered  baking-pan,  with  a layer 
of  white  sauce  over  the  top,  and  bread- 
crumbs and  bits  of  butter  for  a crust. 
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Brown  well  in  a hot  oven.  When  you 
do  this,  remember  to  make  the  sauce 
with  three  cups  of  milk  and  two  table- 
spoonfuls of  flour  and  two  of  butter,  and 
then  you  will  have  enough  for  every- 
thing. 

HASHED  BROWNED  POTATOES 

Chop  four  cold  potatoes  fine,  and  add 
one  teaspoonful  of  salt  and  a very  little 
pepper.  Put  a tablespoonful  of  butter 
in  the  frying-pan,  and  turn  it  so  that  it 

I runs  all  over  ; when  it  bubbles  put  in  the 
potatoes,  and  smooth  them  evenly  over 
the  pan.  Cook  till  they  are  brown  and 
crusty  on  the  bottom  ; then  put  in  a 
teaspoonful  of  chopped  parsley,  and 
fold  over  like  an  omelette. 

CHIPPED  POTATOES 

IWash  and  peel  four  potatoes  and  cut 
them  into  thin  pieces.  Heat  two  cups 

■ 
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of  lard  very  hot,  till  when  you  drop  in 
a bit  of  bread  it  browns  at  once.  Wipe 
the  potatoes  dry  and  drop  in  a handful. 
Have  a slice  ready,  and  as  soon  as  they 
brown  take  them  out  and  lay  on  brown 
paper  in  the  oven,  and  put  in  another 
handful. 


POTATO  CAKES 

Take  two  cups  of  mashed  potato,  and 
mix  well  with  the  beaten  yolk  of  one 
egg,  and  make  into  small  flat  cakes  ; 
dip  each  into  flour.  Heat  two  table- 
spoonfuls of  nice  dripping,  and  when 
it  is  hot  lay  in  the  cakes  and  brown, 
turning  each  with  the  slice  as  it  gets 
crusty  on  the  bottom. 


TO  KEEP  FRYING  FAT 

The  fat  can  be  used  to  fry  in  a great 
many  times  if  strained  after  using,  and 
put  in  a clean  jar. 
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How  to  know  when  fat  is  boiling  : 
Drop  a few  bread-crumbs  in  the 
fat.  They  should  turn  brown  at 
once. 


BUTTERED  TOAST 

Toast  is  very  difficult  for  grown-up 
people  to  make,  because  they  have 
made  it  wrong  all  their  lives,  but  it  is 
easy  for  little  girls  to  learn  to  make, 
because  they  can  make  it  right  from  the 
first. 

Cut  bread  that  is  at  least  two  days 
old  into  slices  a third  of  an  inch  thick. 
Be  sure  the  fire  is  red,  without  any 
flames.  Take  the  toasting-fork  and 
move  the  slices  of  bread  backwards 
and  forwards  across  the  coals,  but  do 
not  let  them  brown ; do  both  sides 
this  way,  and  then  brown  first  one  and 
then  the  other  afterward.  Trim  off 
3 
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the  edges,  butter  a little  quickly,  and 
send  to  the  table  hot. 


BAKING-POWDER  BISCUIT 

Margaret’s  Other  Aunt  said  little 
girls  could  never,  never  make  biscuits, 
but  this  little  girl  really  did,  in  this 
way  : 

1 pint  of  sifted  flour. 

| teaspoonful  of  salt. 

4 teaspoonfuls  of  baking-powder. 

| cup  of  milk. 

1 tablespoonful  of  butter. 

Put  the  salt  and  baking-powder  in 
the  flour  and  sift  well,  and  then  rub  the 
butter  in  with  a spoon.  Little  by  little 
put  in  the  milk,  mixing  all  the  time,  and 
then  lift  out  the  dough  on  a floured 
board  and  roll  it  out  lightly,  just  once, 
till  it  is  one  inch  thick.  Flour  your 
hands  and  mould  the  little  balls  as 
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quickly  as  you  can,  and  put  them  close 
together  in  a shallow  pan  that  has  had 
a little  flour  shaken  over  the  bottom, 
and  bake  in  a hot  oven  about  twenty 
minutes,  or  till  the  biscuits  are  brown. 
If  you  handle  the  dough  much,  the 
biscuits  will  be  tough,  so  you  must  work 
fast. 


MUFFINS 

2 cups  of  sifted  flour. 

2 teaspoonfuls  of  baking-powder. 

| teaspoonful  of  salt. 

1 cup  of  milk. 

2 eggs. 

1 large  teaspoonful  of  melted  butter. 

Mix  the  flour,  salt,  and  baking- 
powder,  and  sift.  Beat  the  yolks  of 
the  eggs,  put  in  the  butter  with  them 
and  the  milk,  then  the  flour,  and  last 
the  stiff  whites  of  the  eggs.  Have  the 
muffin-tins  hot,  pour  in  the  batter,  and 
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bake  fifteen  or  twenty  minutes.  These 
must  be  eaten  at  once,  or  thev  will 
fall. 

There  was  one  little  recipe  in  Mar- 
garet’s book  which  she  thought  must 
be  meant  for  the  smallest  girl  who  ever 
tried  to  cook,  it  was  so  easy.  But  the 
little  biscuits  were  good  enough  for 
grown  people  to  like.  This  was  it : 


CREAM  CRACKERS 

Quarter-pound  of  flour,  yolks  of  two 
eggs ; beat  them  well  with  a quarter 
of  a pint  of  cream  and  pinch  of  salt. 
Stir  into  the  flour,  roll  out  very  thin, 
cut  into  any  shape  with  a kniie,  prick 
with  a fork,  and  bake  a few  at  a time 
in  a good  oven.  They  must  be  straw 
colour.  In  a good  oven  they  should 
take  five  minutes.  Put  on  a sieve  till 
cold. 
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GRIDDLE-CAKES 


2 eggs. 

1 cup  of  milk. 

l£  cups  of  flour. 

2 teaspoonfuls  of  baking-powder. 

i teaspoonful  of  salt. 

Put  the  eggs  in  a bowl  without 
separating  them,  and  beat  them  with 
a spoon  till  light.  Put  in  the  milk, 
then  the  flour  mixed  with  the  salt, 
and  last  the  baking-powder  all  alone. 
Bake  on  a hot,  buttered  griddle. 
This  recipe  makes  delicious  cakes, 
especially  if  eaten  with  sugar  and 
thick  cream. 

Last  of  all  the  things  Margaret  learned 
to  make  for  breakfast  came  coffee,  and 
this  she  could  make  in  two  ways  ; some- 
times she  made  it  this  first  way,  and 
sometimes  the  other,  which  is  called 
French  coffee. 
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COFFEE 

First  be  sure  your  coffee-pot  is 
shining  clean  ; look  in  the  spout  and  in 
all  the  cracks,  and  wipe  them  out  care- 
fully, for  you  cannot  make  good  coffee 
except  in  a perfectly  clean  pot.  Then 
get  three  heaped  tablespoonfuls  of  ground 
coffee,  and  mix  in  one  tablespoonful  of 
cold  water.  Pour  in  one  quart  of  boiling 
water,  and  let  it  boil  up  once.  Then  stir 
down  the  grounds  which  come  to  the 
top,  put  in  two  tablespoonfuls  of  cold 
water,  and  let  it  stand  for  a minute  on 
the  back  of  the  stove,  and  then  strain 
it  into  the  silver  pot  for  the  table.  This 
pot  must  be  made  very  hot,  by  filling 
it  with  boiling  water  and  letting  it  stand 
on  the  kitchen  table  while  the  coffee  is 
boiling.  If  this  recipe  makes  the  coffee 
stronger  than  the  family  like  it,  take 
less  coffee,  and  if  it  is  not  strong  enough, 
take  more  coffee. 
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FRENCH  COFFEE 

Get  one  of  the  pots  which  are  made 
so  that  the  coffee  will  drip  through; 
put  three  tablespoonfuls  of  very  finely 
powdered  coffee  in  this,  and  pour  in  a 
quart  of  boiling  water.  When  it  has 
all  dripped  through,  it  is  ready  to  put 
in  the  hot  silver  pot. 


PART  II 


LUNCHEON  OR  SUPPER  DISHES 


- 


So  many  things  in  this  part  of  Mar- 
garet’s book  called  for  white  sauce,  or 
cream  sauce,  that  the  recipe  for  that 
came  first  of  all. 


WHITE  OR  CREAM  SAUCE 

1 tablespoonful  of  butter. 

1 tablespoonful  of  flour. 

1 cup  hot  milk  or  cream. 

^ teaspoonful  of  salt. 

Melt  the  butter,  and  when  it  bubbles 
put  in  the  flour,  shaking  the  saucepan 
as  you  do  so,  and  rub  till  smooth.  Put 
in  the  hot  milk,  a little  at  a time,  and 
stir  and  cook  without  boiling  till  all  is 
smooth  and  free  from  lumps.  Add  the 
salt,  and,  if  you  choose,  a little  pepper. 

43 
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Cream  sauce  is  made  exactly  as  is 
white  sauce,  but  cream  is  used  in  place 
of  milk.  What  is  called  thick  white 
sauce  is  made  by  taking  two  tablespoon- 
fuls of  butter  and  two  of  flour,  and  only 
one  cup  of  milk. 


CREAMED  OYSTERS 

1 pint  of  oysters. 

1 large  cup  of  cream  sauce. 

Make  the  sauce  of  cream  if  you  have 
it,  and  if  not  use  a very  heaping  table- 
spoonful of  butter  in  the  white  sauce. 
Keep  this  hot. 

Drain  off  the  oyster-juice  and  wash 
the  oysters  by  holding  them  under  the 
cold-water  tap.  Strain  the  juice  and 
put  the  oysters  back  in  it,  and  put  them 
on  the  fire  and  let  them  just  simmer  till 
the  edges  of  the  oysters  curl ; then  drain 
them  from  the  juice  again  and  drop 
them  in  the  sauce,  and  add  a little  more 
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salt  (celery-salt  is  nice  to  use  if  you  have 
it),  and  just  a tiny  bit  of  cayenne  pepper. 
You  can  serve  the  oysters  on  squares  of 
buttered  toast,  or  put  them  in  a large 
dish,  with  sifted  bread-crumbs  over  the 
top  and  tiny  bits  of  butter,  and  brown 
in  the  oven.  Or  you  can  put  them  in 
small  dishes  as  they  are,  and  put  a 
sprig  of  parsley  in  each  dish. 


PANNED  OYSTERS 

Take  the  oysters  from  their  juice, 
strain  it,  wash  the  oysters,  and  put 
them  back  in  it.  Put  them  in  a sauce- 
pan with  a little  salt — about  half  a tea- 
spoonful to  a pint  of  oysters — and  a 
little  pepper,  and  a piece  of  butter  as 
large  as  the  end  of  your  thumb.  Let 
them  simmer  till  the  edges  curl,  just  as 
before,  and  put  them  on  squares  of  hot 
buttered  toast. 
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PIGS  IN  BLANKETS 

These  were  great  fun  to  make,  and 
Margaret  often  begged  to  get  them 
ready  for  company. 

15  large  oysters. 

15  very  thin  slices  of  bacon. 

Sprinkle  each  oyster  with  a very 
little  salt  and  pepper.  Trim  the  rind 
from  the  bacon  and  wrap  each  oyster 
in  one  slice,  pinning  this  “ blanket  ” 
tightly  on  the  back  with  a tiny  Japanese 
wooden  toothpick.  Have  ready  a hot 
frying-pan,  and  lay  in  five  oysters,  and 
cook  till  the  bacon  is  brown  and  the 
edges  of  the  oysters  curl,  turning  each 
over  once.  Put  these  on  a hot  plate  in 
the  oven  with  the  door  open,  and  cook 
five  more,  and  so  on.  Put  them  on 
a long,  narrow  dish,  with  slices  of 
lemon  and  sprigs  of  parsley  round.  Or 
you  can  put  each  one  on  a strip  of  toast 
which  you  have  dipped  in  the  gravy  in 
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the  pan  ; this  is  the  better  way.  This 
dish  must  be  eaten  very  hot,  or  it  will 
not  be  good. 


CREAMED  FISH 

2 cups  of  cold  fish. 

1 cup  of  white  sauce. 

Pick  any  cold  fish  left  from  dinner 
into  even  bits,  taking  out  all  the  bones 
and  skin,  and  mix  with  the  hot  white 
sauce.  Stir  until  smooth,  and  add  a 
small  half-teaspoonful  of  salt,  two  shakes 
of  pepper,  and  sometimes  a half-tea- 
spoonful  of  chopped  parsley. 

You  can  put  this  in  a buttered  baking- 
dish  and  cover  the  top  with  crumbs 
and  bits  of  butter,  and  brown  in  the 
oven,  or  you  can  put  it  in  small  dishes 
and  brown  also,  or  you  can  serve  it  just 
as  it  is,  in  little  dishes. 
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CREAMED  LOBSTER 

1 lobster,  or  the  meat  from  1 tin. 

1 large  cup  of  white  or  cream  sauce. 

Take  the  lobster  out  of  the  shell  and 
clean  it ; the  cook  will  have  to  show 
you  how  the  first  time.  Or,  if  you  are 
using  tinned  lobster,  pour  away  all  the 
juice  and  pick  out  the  bits  of  shell,  and 
find  the  black  string  which  is  apt  to  be 
there,  and  throw  it  away.  Cut  the 
meat  in  pieces  as  large  as  the  end  of 
your  finger,  and  heat  it  in  the  sauce  till 
it  steams.  Put  in  a small  half-tea- 
spoonful  of  salt,  a pinch  of  cayenne,  and 
a squeeze  of  lemon.  Do  not  put  this 
in  a large  dish,  but  in  small  ones,  but- 
tered well,  and  serve  at  once.  Stand 
a little  claw  up  in  each  dish. 

DRESSED  CRAB 

Crack  all  the  claws  of  the  crab,  and 
pick  out  all  the  fish  into  a basin.  Take 
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all  the  yellow  part  out  of  the  body  of 
the  crab  and  mix  it  with  the  other. 
Mix  together  one  teaspoonful  of  mus- 
tard in  a quarter-pint  of  salad  oil,  one 
tablespoonful  of  vinegar,  and  two  table- 
spoonfuls of  cream ; salt  and  pepper  to 
taste.  Scrape  and  wash  the  body  shell 
of  the  crab,  then  put  in  the  crab  which 
has  been  mixed  in  the  sauce ; pile  it  up, 
put  it  on  a dish,  and  serve  with  parsley 
round  it. 


HOT  CRAB 

Buy  a very  nice,  fresh  crab.  A very 
delicious  dish  is  made  by  mixing  a 
cup  of  rich  cream  sauce  with  the 
crab  meat,  seasoning  it  well  with 
salt  and  pepper,  and  putting  in  the 
crab-shells ; cover  with  crumbs,  dot 
with  butter,  and  brown  in  the  oven. 
This  is  a nice  thing  to  have  for 
luncheon  when  there  are  visitors. 
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CREAMED  CHICKEN  OR  TURKEY 

2 cups  of  cold  chicken. 

1 large  cup  of  white  or  creamed 
sauce. 

\ teaspoonful  of  chopped  parsley. 

Salt  and  pepper. 

Pick  the  chicken  or  turkey  off  the 
bones  and  cut  into  small  bits  before  you 
measure  it.  Heat  it  in  the  sauce  till 
very  hot,  but  do  not  let  it  boil,  and  add 
the  seasoning : about  half  a teaspoon- 
ful of  salt,  and  a tiny  bit  of  cayenne,  or 
as  much  celery-salt  in  the  place  of  the 
common  kind.  Put  in  a large  buttered 
dish  and  serve,  or  in  small  dishes,  either 
with  crumbs  on  top  or  not. 


SCALLOPED  EGGS 

6 hard-boiled  eggs. 

1 cup  cream  or  white  sauce. 
1 cup  fine  bread-crumbs. 

Salt  and  pepper. 
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Cook  the  eggs  twenty  minutes,  and 
while  they  are  cooking  make  the  white 
sauce,  and  butter  one  large  or  six  small 
dishes.  Peel  the  eggs  and  cut  them 
into  bits  as  large  as  the  end  of  your 
finger.  Put  a layer  of  bread-crumbs  on 
the  bottom  of  the  dish ; then  a layer  of 
egg ; then  a sprinkling  of  salt,  pepper, 
and  bits  of  butter ; then  a layer  of  white 
sauce.  Then  more  crumbs,  egg,  and 
seasoning,  till  the  dish  is  full,  with 
crumbs  on  top.  Put  bits  of  butter  over 
all,  and  brown  in  the  oven. 


EGGS  IN  DOUBLE  CREAM 

This  is  a recipe  Margaret’s  Pretty 
Aunt  got  in  Paris,  and  it  is  a very  nice 
one.  Have  half  a pint  of  very  thick 
cream — the  kind  you  use  to  whip  ; the 
French  call  this  double  cream.  Cook 
six  eggs  hard  and  cut  them  into  bits. 
Butter  a baking-dish,  or  small  dishes, 
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and  put  in  a layer  of  egg,  then  a layer  of 
cream,  then  a sprinkling  of  salt,  and 
one  of  paprika,  which  is  sweet  red  pep- 
per. Put  one  thin  layer  of  fine,  sifted 
crumbs  on  top  with  butter,  and  brown 
in  the  oven.  Or  you  can  put  the  eggs 
and  cream  together  and  heat  them,  and 
serve  on  thin  pieces  of  buttered  toast, 
with  one  extra  egg  put  through  the 
sieve  over  the  whole. 


CREAMED  EGGS  ON  TOAST 

Make  small  pieces  of  nice  toast  and 
dip  each  one  in  white  sauce.  Boil  hard 
four  eggs,  and  cut  in  even  slices  and 
cover  the  toast,  and  then  spread  the 
rest  of  the  white  sauce  over  all  in  a 
thin  layer. 


EGGS  IN  BEDS 

Chop  a cupful  of  nice  cold  meat,  and 
season  with  a little  salt,  pepper,  and 
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chopped  parsley.  Add  enough  stock  or 
hot  water  just  to  wet  it,  and  cook  till 
rather  dry.  Put  this  in  buttered  bak- 
ing-dishes, filling  each  half-full,  and  on 
top  of  each  gently  slip  from  a cup  one 
egg.  Sprinkle  over  with  salt  and  pep- 
per, and  put  in  the  oven  till  firm. 


COTTAGE  PIE 

This  was  a dish  Margaret  used  to 
make  on  washing-day  and  house-clean- 
ing-day, and  such  times  when  every- 
body was  busy  and  no  one  wanted  to 
stop  and  go  to  market  to  buy  anything 
for  luncheon. 

Put  one  ounce  of  butter  into  a sauce- 
pan, and  when  melted  add  a table- 
spoonful  of  flour,  and  when  mixed  add 
half  a pint  of  stock  and  colour  it  with 
gravy  browning.  Have  ready  any  cold 
meat  which  has  been  minced.  Flavour 
it  with  salt,  pepper,  a teaspoonful  of 
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Worcester  sauce,  and  a little  chopped 
parsley  and  onion  if  liked.  Put  it  all 
into  the  sauce  and  stir  it  well  round. 
If  too  thick,  add  a little  more  stock. 
Turn  it  out  into  a pie-dish  and  cover  it 
over  with  very  soft-mashed  potatoes, 
and  put  in  the  oven  to  brown. 


MINCED  CHICKEN 

1 cup  of  cold  chicken,  cut  in  small, 
even  pieces. 

\ cup  of  chicken  stock. 

1 teaspoonful  of  chopped  parsley. 

| teaspoonful  of  salt. 

A pinch  of  pepper. 

1 oz.  of  butter. 

Put  the  chicken  stock— which  is  the 
water  the  chicken  was  cooked  in — or 
good  stock  into  the  saucepan,  and  mix 
in  the  chicken  and  seasoning,  and  cook 
and  stir  till  it  is  rather  dry.  Serve  as 
it  is,  or  on  squares  of  buttered  toast. 
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You  can  make  any  cold  meat  into  hash 
in  this  way,  having  it  different  every 
time.  Sometimes  you  can  put  in  the 
chopped  onion,  or  a cup  of  hot  peas. 


SARDINES  ON  TOAST 

Split  the  sardines,  take  outback-bone, 
and  remove  all  skin  ; put  on  each  a 
little  butter  and  pepper.  Dish  on 
squares  of  buttered  toast,  and  serve 
very  hot. 


CHEESE  FONDU 

This  was  a recipe  her  Aunt  put  in 
Margaret’s  book  out  of  the  one  she  had 
made  at  the  cookery-school. 

1 cup  of  fresh  bread-crumbs. 

2 cups  of  grated  cheese. 

1 cup  of  milk. 

1 bit  of  soda  as  large  as  a pea. 

\ teaspoonful  of  salt. 
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1 pinch  of  red  pepper. 

1 teaspoonful  of  butter. 

2 eggs. 

Put  the  butter  in  a saucepan  to  heat 
while  you  beat  the  eggs  light,  without 
separating  them  ; let  these  stand  while 
you  stir  everything  else  into  the  pan, 
beginning  with  the  milk.  Cook  this 
five  minutes,  stirring  all  the  time,  and 
then  put  in  the  eggs  and  cook  three 
minutes  more.  Put  six  pieces  of  toast 
on  a hot  plate,  and  pour  the  whole  over 
them,  and  send  at  once  to  the  table  to 
be  eaten  very  hot. 


WELSH  RAREBIT 

Cut  one  or  two  slices  of  bread  half- 
fiich  thick,  and  toast  it  on  both  sides 
and  well  butter  it.  Take  half-pound  of 
good  Cheddar  cheese,  cut  it  up  in  very 
thin  slices,  and  put  in  a stewpan,  with 
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two  tablespoonfuls  of  thick  cream,  a 
teaspoonful  of  mixed  mustard,  and  a 
little  pepper.  Stir  all  these  over  the 
fire  till  the  mixture  is  like  cream ; cut  the 
toast  in  square  pieces  and  place  on  a 
hot  dish,  and  pour  the  cheese  mixture 
all  over  them,  and  brown  quickly  with 
a red-hot  salamander. 


PLAIN  DRESSED  LOBSTER 

Lay  the  lobster  out  flat,  with  the  back 
up.  Get  a knife  into  the  middle  of  the 
head  and  cut  right  down  the  middle 
of  the  lobster.  Break  the  claws  from 
the  body  and  crack  the  shell,  also  cut 
the  body  away  from  the  head.  Stick  the 
head  up  in  the  middle  of  the  dish ; 
place  the  two  halves  of  the  body  round 
it,  and  the  claws  each  side.  Decorate 
with  parsley.  Vinegar  must  be  handed 
with  it. 
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VEAL  LOAF 

1^  lbs.  of  veal  and 

2 strips  of  bacon,  chopped  together. 

\ cup  of  bread-crumbs. 

1 beaten  egg. 

| teaspoonful  of  grated  nutmeg. 

i teaspoonful  of  black  pepper. 

1|  teaspoonfuls  of  salt. 

Bake  three  hours. 

Chop  the  meat  all  together  ; then  put 
everything  in  a dish  and  stir  in  the 
egg,  beaten  without  separating,  and  mix 
very  well.  Press  it  into  a bread-pan 
and  put  in  the  oven  for  three  hours  by 
the  clock. 

Every  half-hour  pour  over  it  a table- 
spoonful hot  water  and  butter  mixed. 
You  can  put  a tablespoonful  of  butter 
into  a cup  of  water,  and  keep  it  on  the 
back  of  the  stove  ready  all  the  time. 
After  the  meat  has  baked  two  hours,  put 
a piece  of  heavy  brown  paper  over  the 
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top,  and  keep  it  there  till  the  meat  is 
done,  or  it  may  get  too  brown.  This  is  to 
slice  cold  ; it  is  very  nice  for  a picnic. 


PRESSED  CHICKEN 

This  was  one  of  the  things  Margaret 
liked  to  make  for  Sunday-night  supper. 
Have  a good-sized  chicken  cut  up.  Put 
it  in  a saucepan  and  cover  with  cold 
water,  and  cook  very  slowly  and  gently, 
till  the  meat  falls  off  the  bones.  When 
it  begins  to  grow  tender,  put  in  a half- 
teaspoonful of  salt.  Take  it  out,  and 
cut  it  up  in  nice,  even  pieces,  and  put 
all  the  bones  back  into  the  saucepan, 
and  let  them  cook  till  there  is  only  about 
a pint  and  half  of  broth.  Add  a little 
more  salt,  and  a sprinkling  of  pepper, 
and  strain  this  through  a jelly  bag.  Mix 
it  with  the  chicken,  and  put  them  both 
into  a mould,  and  when  cold  put  it  on 
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ice  over  night.  After  it  has  stood  for  an 
hour,  put  a weight  on  it,  to  make  it 
firm.  Slice  with  a very  sharp  knife, 
and  put  on  a dish  with  parsley  all 
round.  This  is  a nice  luncheon  dish 
for  a summer  day,  as  well  as  a supper 
dish. 

When  you  have  bits  of  cold  meat 
which  you  cannot  slice,  and  vet  which 
you  wish  to  serve  in  some  nice  way, 
make  this  recipe,  which  sounds  difficult, 
but  is  really  easy  and  very  nice  : 

MEAT  SOUFFLE 

1 cup  of  white  sauce. 

1 cup  of  chopped  meat. 

2 eggs. 

Teaspoonful  of  chopped  parsley. 

Half  a teaspoonful  of  minced  onion. 

Put  the  parsley  and  onion  in  the 
meat,  and  mix  with  the  white  sauce. 
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Beat  the  yolks  of  the  eggs  and  stir  in, 
and  cook  one  minute,  and  then  cool. 
Beat  the  whites  of  the  eggs  and  fold  in, 
and  bake  half  an  hour,  or  a little  more 
in  a deep,  buttered  baking-dish.  You 
must  serve  this  immediately,  or  it  will 
fall. 


LUNCH  ROLL 

Half  a pound  of  beefsteak,  all  lean ; 
half  a pound  of  cooked  ham,  quite  lean  ; 
both  to  be  passed  through  the  mincing 
machine  ; half  a pound  of  bread-crumbs, 
two  sprigs  of  mace,  half  a nutmeg,  pepper 
and  salt  to  taste ; two  eggs,  the  yolks 
and  whites  well  beaten  ; two  hard  boiled 
eggs. 

Mix  all  together  and  make  in  the 
shape  of  a sausage.  Tie  very  tightly 
in  a cloth  and  boil  for  two  hours. 

Glaze  it  and  serve  cold.  The  ham 
usually  makes  it  salt  enough,  and 
cayenne  is  a great  improvement. 
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HASH 

Remove  all  fat  and  sinews  from  the 
meat,  and  cut  it  into  neat  pieces  and 
leave  these  to  marinate.*  Take  a wine- 
glassful  of  stock,  half  a wineglassful  of 
white  wine,  a dessertspQonful  of  lemon 
juice  or  vinegar,  a teaspoonful  of  Harvey’s 
or  Worcester  sauce,  a teaspoonful  of 
finely  chopped  parsley,  and  a finely 
chopped  onion.  Leave  the  meat  in 
this  for  two  or  three  hours,  then  make 
the  following  sauce  : 

For  each  half-pound  of  meat  used, 
peel  and  mince  a small  onion,  and  a 
mushroom  if  at  hand,  and  fry  these 
lightly  in  half  an  ounce  of  butter  or 
dripping.  Next  sprinkle  in  half  an 
ounce  of  flour.  Then  gradually  add 
half-pint  of  stock,  using  the  marinate 
also.  Allow  to  cool  a little.  Lay  in  the 
meat  and  let  it  stand  by  the  fire  until 
quite  hot,  but  not  to  boil. 

* To  soak  up  the  flavour. 
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Some  of  the  things  Margaret  made  for 
breakfast  she  made  for  lunch  or  supper, 
too,  such  as  scalloped  eggs  and  omelettes. 
She  had  some  vegetables  besides,  such 
as — 


BAKED  TOMATOES 

6 large  tomatoes. 

1 cup  of  bread-crumbs. 

\ teaspoonful  of  salt. 

1 tablespoonful  of  butter. 

1 slice  of  onion. 

Put  the  butter  in  the  frying-pan,  and 
when  it  bubbles  put  in  the  bread-crumbs, 
the  salt,  and  onion,  with  a dusting  of 
pepper,  and  stir  till  the  crumbs  are  a 
little  brown  and  the  onion  is  all  cooked  ; 
then  take  out  the  onion  and  throw  it 
away.  Wipe  the  tomatoes  with  a clean 
wet  cloth,  and  cut  out  the  stem  and  a 
round  hole  or  little  well  in  the  middle  ; 
fill  this  with  the  crumbs,  piling  them  up 
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well  on  top  ; put  them  in  a baking-dish 
and  stand  them  in  a hot  oven  ; mix 
a cup  of  hot  water  with  a tablespoonful 
of  butter,  and  every  little  while  take  out 
the  baking-dish  and  wet  the  tomatoes 
on  top.  Cook  them  about  half  an  hour, 
or  till  the  skins  get  wrinkled  all  over. 
Serve  them  in  the  dish  they  are  cooked 
in,  if  you  like,  or  put  each  one  on  a small 
plate  ; pour  some  of  the  juice  in  the 
baking-dish  over  it,  and  stick  a sprig 
of  parsley  in  the  top. 


STUFFED  POTATOES 

Wash  six  large  potatoes,  and  scrub 
them  with  a little  brush  till  they  are  a 
nice  clean  light  brown,  and  bake  them 
for  half  an  hour  in  a hot  oven  ; or,  if 
they  are  quite  large,  bake  them  till  they 
are  soft  and  puffy.  Cut  off  one  end 
from  each  and  take  out  the  inside  with 
a teaspoon,  holding  the  potato  in  a 
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towel  as  you  do  so,  for  it  will  be  very 
hot.  Mix  well  this  potato  with  two 
tablespoonfuls  of  rich  milk  or  cream,  a 
half-teaspoonful  of  salt  and  just  as  much 
butter,  and  put  this  back  into  the  shells. 
Stand  the  potatoes  side  by  side  in  a pan 
close  together,  the  open  ends  up,  till 
they  are  browned. 

PASTRY  FOR  PORK  PIES 

6 ozs.  of  lard  to  1 lb.  of  flour. 

Pinch  of  salt. 

1 pint  of  boiling  milk. 

Six  pounds  of  flour  generally  makes 
seven  pies. 

Put  the  flour  into  a deep  pan,  rub  in 
the  lard  till  not  a bit  is  left,  add  the  salt. 
Make  a hole  in  the  centre  of  flour,  take 
the  boiling  milk,  pour  with  the  left  hand 
and  stir  with  a large  wooden  spoon  with 
the  right  hand.  Work  all  together  into 
a stiff  paste.  It  may  want  a little  more 
milk,  so  it  is  best  to  have  more  ready. 
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When  all  the  flour  is  well  worked  in, 
knead  it  for  twenty  minutes  (near  the 
fire),  it  should  then  be  quite  smooth. 
Cover  over  to  keep  warm,  but  not  too 
near  the  fire,  and  in  an  hour’s  time  it 
will  be  ready  for  use. 

FRENCH  DRESSING 

3 tablespoonfuls  of  oil. 
i tablespoonful  of  lemon  juice  or 

vinegar. 

i teaspoonful  of  salt. 

3 shakes  of  pepper. 

Stir  together  till  all  is  well  mixed. 
Many  people  prefer  this  dressing  with- 
out pepper  and  with  a saltspoonful  of 
sugar  in  its  place  ; you  can  try  it  both 

ways. 

tomato  and  lettuce  salad 

" Peel  four  tomatoes  ; you  can  do  this 
most  easily  by  pouring  boiling  water 
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over  them  and  skinning  them  when  they 
wrinkle,  but  you  must  drain  off  all  the 
water  afterward,  and  let  them  get  firm 
in  the  refrigerator  ; wash  the  lettuce  and 
gently  pat  it  dry  with  a clean  cloth  ; 
slice  the  tomatoes  thin,  pour  off  the 
juice,  and  arrange  four  slices  on  each 
plate  of  lettuce,  or  mix  them  together 
in  the  large  bowl,  and  pour  the  dressing 
over. 


EGG  SALAD 

Cut  up  six  hard-boiled  eggs  into  quar- 
ters, lay  them  on  lettuce,  and  pour  the 
dressing  over. 


HAM  MOUSSE 

Whip  two  gills  of  cream  stiffly,  and 
stir  into  this  one  gill  of  liquid  aspic 
and  half-pound  of  cold  cooked  minced 
ham,  and  just  enough  cochineal  to  make 
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it  all  a very  delicate  pink.  Whip  this 
together  for  two  or  three  minutes,  pack 
it  into  a tall  slender  mould,  and  set  it 
on  ice  for  two  or  three  hours. 

CAULIFLOWER  SALAD 

Take  cold  boiled  cauliflower  and  pick 
it  up  into  nice  pieces  ; pour  the  dressing 
over,  and  put  on  the  ice  till  you  need  it. 

PORK-PIE  MEAT 

One  pound  of  pork  meat  and  about 
three  ounces  of  pork  fat.  Cut  this  up 
into  small  squares.  Flavour  this  with 
a quarter-ounce  of  salt  and  a quarter- 
ounce  of  pepper.  Put  this  into  your 
pie-crust  and  bake  for  three  hours. 
The  paste  must  be  brushed  over  with 
egg,  so  that  it  looks  yellow  when  it  is 
cooked.  Be  careful  it  docs  not  bum. 

Have  some  stock  made  from  pork 
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bones  which  has  been  flavoured  with 
about  one  ounce  of  whole  mixed  spice 
and  pepper  and  salt.  When  the  pie  is 
warm,  cut  a small  hole  in  the  top  and 
pour  into  it  as  much  of  the  stock  as 
the  pie  will  hold.  When  cold  it  will 
have  jelly  inside  it. 

HASH  (ORDINARY) 

Cut  up  into  slices  any  cold  meat,  re- 
moving all  fat  and  sinews.  Put  in  a 
saucepan  an  ounce  of  butter  and  a 
tablespoonful  of  flour.  Mix  together 
when  hot,  and  add  a pint  of  stock ; 
colour  it  with  browning,  and  add  salt 
and  pepper  to  taste  and  a teaspoon- 
ful of  Worcester  sauce. 


BRAWN 

To  a pig’s  head  weighing  six  pounds, 
add  one  and  a half  pounds  of  lean  beef, 
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two  tablespoonfuls  of  salt,  half  a tea- 
spoonful of  pepper,  three  pounded 
cloves,  and  half  a blade  of  mace.  Boil 
the  beef  and  head  three  hours.  Take 
away  all  the  bones,  chop  the  meat  up, 
add  the  seasoning  and  some  of  the 
liquor  it  is  boiled  in,  to  make  it  moist, 
and  put  it  in  a mould  and  turn  out 
when  cold. 


MAYONNAISE 

Yolk  of  1 egg. 

\ cup  of  olive-oil. 

1 tablespoonful  of  lemon  juice  or  vine- 
gar. 

\ teaspoonful  of  salt. 

Pinch  of  red  pepper. 

Put  the  yolk  of  the  egg  into  a very 
cold  bowl ; it  is  better  to  put  the  bowl, 
the  egg,  the  oil,  and  the  beater  all  on 
the  ice  a half-hour  before  you  need 
them,  for  then  the  mayonnaise  comes 
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quicker.  Beat  the  egg  till  the  yolk  is 
very  light  indeed  ; then  let  some  one 
else  begin  to  put  in  the  oil,  one  drop  at 
a time,  till  the  mayonnaise  becomes  so 
thick  it  is  difficult  to  beat ; then  put  in 
a drop  or  two  of  lemon  or  vinegar,  and 
this  will  thin  it  so  that  you  can  use  the  oil 
again  ; keep  on  doing  this  till  you  have 
nearly  a cup  of  the  dressing.  If  you 
need  more  oil  than  the  recipe  calls  for, 
use  it,  and  towards  the  last  add  two  or 
three  drops  at  a time.  When  you  have 
enough,  and  it  is  stiff  enough,  put  in  the 
pepper  and  salt  and  it  is  done.  Never 
use  mustard  except  with  lobster,  as 
this  will  spoil  the  taste.  Some  salads, 
especially  vegetable,  need  very  thick 
mayonnaise,  and  then  it  is  better  to 
make  it  with  lemon  juice,  while  one  to 
use  with  meats  may  be  thinner,  and 
then  the  vinegar  will  do  ; the  lemon 
juice  makes  it  thick.  Always  taste  it 
before  using  it,  to  see  if  it  is  just  right, 
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and,  if  not,  put  in  more  salt,  or  what- 
ever it  needs.  You  will  soon  learn. 
Most  people  think  mayonnaise  is  very 
difficult  to  make,  but,  really,  it  is  as 
easy  as  baking  potatoes,  after  you  have 
once  learned  how.  Every  salad  given 
before  is  just  as  nice  with  mayonnaise 
as  with  French  dressing,  and  you  can 
try  each  one  both  ways  ; then  there 
are  these,  which  are  better  with  mayon- 
naise : 


CHICKEN  SALAD 

1 cup  of  chicken,  cut  in  large  bits. 

| cup  of  celery,  cut  up  and  then  dried. 

2 hard-boiled  eggs,  cut  into  good- 
sized  pieces. 

6 olives,  stoned  and  cut  up. 

\ cup  of  mayonnaise. 

Mix  all  very  lightly  together,  as  stir- 
ring will  make  the  salad  messy  ; put 
on  lettuce. 
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LOBSTER  SALAD 

1 cup  of  lobster,  cut  in  large  bits. 

2 hard-boiled  eggs,  cut  in  pieces. 

| teaspoonful  of  dry  mustard,  stirred 
in. 

| cup  of  mayonnaise. 

Mix  and  put  on  lettuce. 

CELERY  SALAD 

2 heads  of  celery. 

3 hard-boiled  eggs  (or  else 

1 cup  of  English  walnuts). 

2 CUP  of  very  stiff  mayonnaise. 

TV  ash,  wipe,  and  cut  the  celery  into 
pieces  as  large  as  the  first  joint  of  your 
little  finger,  and  then  rub  it  in  a clean 
towel  till  it  is  as  dry  as  can  be.  Cut 
up  the  eggs,  sprinkle  all  with  salt,  and 
add  the  mayonnaise  and  lay  on  lettuce. 
Or  mix  the  celery  and  the  walnuts  and 
mayonnaise  ; either  salad  is  nice. 
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SCOTCH  WOODCOCK 

Cut  one  or  two  slices  of  bread  half  an 
inch  thick,  toast  it  and  butter  it  well. 
Spread  over  it  some  anchovy  paste  and 
cut  into  as  many  pieces  as  you  require. 
Have  a saucepan  ready  and  one  egg  for 
each  person;  just  break  the  yolks  and 
half  an  ounce  of  butter  to  each  egg. 
Put  salt  and  pepper  into  it,  put  it  on 
the  fire  and  stir  till  it  becomes  thick, 
then  add  one  tablespoonful  of  cream. 
Put  the  buttered  eggs  on  the  top  of 
the  anchovy  toast  and  serve  very 
hot.  The  buttered  egg  must  not  be 
too  thick. 


SHRIMP  TOAST 

Mix  in  a stewpan  the  yolks  of  two 
eggs,  a tablespoonful  cream,  one  tea- 
spoonful anchovy  sauce.  Soak  in  this 
a thick  round  of  buttered  toast.  Peel 
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some  shrimps  and  place  on  the  toast 
and  serve  very  hot. 

TO  PICKLE  BEEF  OR  TONGUE 

Put  into  a large  saucepan  four  quarts 
of  cold  water,  two  pounds  common  salt, 
two  ounces  of  saltpetre,  half-pound 
brown  pickling  sugar,  a few  pepper- 
corns, four  bay  leaves,  six  cloves. 

Let  it  all  boil  up  well ; then  skin. 
When  cold  pour  into  an  earthenware 
pan  ; then  put  in  the  meat  and  turn  it 
every  day  for  ten  or  fourteen  days. 

TONGUE  TOAST 

Grate  finely  the  remains  of  a tongue, 
and  mix  it  with  the  yolk  of  an  egg,  a 
tablespoonful  of  cream,  finely  chopped 
parsley,  pepper,  and  a little  salt. 

Make  it  very  hot,  but  not  boiling,  and 
pour  it  on  to  fingers  of  well-buttered 
toast. 
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Grated  ham  can  also  be  prepared 
exactly  the  same,  with  a little  fine 
chopped  onion  if  liked. 


CHEESE  STRAWS 

One  ounce  grated  cheese,  one  ounce 
butter,  slightly  over  one  ounce  of  flour, 
a little  pepper  and  salt. 

Put  all  into  a basin  and  work  into  a 
stiff  paste ; then  roll  out  and  cut  them 
evenly  with  a knife  in  lengths.  Place 
on  a baking-sheet,  a little  distance  apart, 
and  bake  in  a warm  oven  about  ten 
minutes,  but  they  must  be  watched,  so 
as  not  to  get  too  brown.  They  should 
be  a pale  straw  colour. 

POTATO  SALAD 

3 cold-boiled  potatoes. 

3 hard-boiled  eggs. 

\ cup  of  English  walnuts. 

12  olives. 
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Break  up  the  walnuts,  saving  a dozen 
halves  unbroken.  Cut  the  potatoes 
and  eggs  into  bits  of  even  size,  as  large 
as  the  tip  of  your  finger  ; stone  the  olives 
and  cut  them  up,  too  ; mix  them  to- 
gether in  a bowl,  but  do  not  stir  them 
much,  or  you  will  break  the  potatoes  ; 
sprinkle  well  with  French  dressing,  and 
put  on  the  ice  ; when  it  is  lunch  or 
supper  time,  mix  quickly,  only  once, 
with  stiff  mayonnaise,  and  put  on 
lettuce.  This  is  a delicious  salad  to 
have  with  cold  meats. 

Margaret’s  mother  liked  to  have  gin- 
gerbread for  lunch  often,  so  those  things 
came  next  in  the  cookery-book. 

GINGERBREAD 

1 cup  of  sugar. 

1 egg. 

1 teaspoonful  of  soda. 
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1 teaspoonful  of  ginger. 

1 tablespoonful  of  melted  butter. 

\ cup  of  milk. 

2 cups  of  flour. 

Beat  the  eggs  without  separating,  but 
very  light ; put  the  soda  into  the  sugar, 
put  them  in  the  milk,  with  the  ginger 
and  butter,  then  one  cup  of  flour — mea- 
sure in  a medium-sized  cup  and  only 
level  full — then  the  egg,  and  last  the  rest 
of  the  flour.  Bake  in  a buttered  biscuit- 
tin.  For  a change,  sometimes  add  a 
teaspoonful  of  cloves  and  cinnamon, 
mixed,  to  this,  and  a cup  of  chopped 
raisins  put  in  the  flour,  or  a cup  of 
chopped  almonds. 


SOFT  GINGERBREAD,  TO  BE  EATEN  HOT 

1 cup  sugar. 

\ cup  boiling  water. 

I cup  melted  butter. 

\\  cups  flour. 
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| teaspoonful  soda. 

1 teaspoonful  ginger. 

\ teaspoonful  salt. 

Put  the  soda  in  the  sugar  and  beat 
it  well  in  a good-sized  bowl;  then  put 
in  the  melted  butter,  ginger,  salt,  and 
flour,  and  beat  again ; and  add  last  the 
water,  very  hot  indeed.  Have  a but- 
tered tin  ready,  and  put  it  at  once  in 
the  oven  ; when  half-baked,  it  is  well 
to  put  a piece  of  paper  over  it,  as  all 
gingerbread  burns  easily. 

You  can  add  cloves  and  cinnamon  to 
this  recipe,  and  sometimes  you  can  make 
it  and  serve  it  hot  as  a pudding,  with 
a sauce  of  sugar  and  water,  thickened 
and  flavoured. 

GINGER  BUNS 

\ cup  butter. 

1 cup  sugar, 
i cup  brown  sugar. 
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1 teaspoonful  ginger. 

1 tablespoonful  mixed  cinnamon  and 
cloves. 

1 teaspoonful  soda,  dissolved  in  a 
tablespoonful  of  water. 

Flour  enough  to  make  it  so  stiff  you 
cannot  stir  it  with  a spoon. 

Melt  the  sugar  and  butter  together 
on  the  stove,  and  then  take  the  sauce- 
pan off  and  add  the  rest  of  the  things 
in  the  recipe,  and  turn  the  dough  out 
on  a floured  board  and  roll  it  very  thin, 
and  cut  in  circles  with  a biscuit-cutter. 
Put  a little  flour  on  the  bottom  of  four 
shallow  pans,  lift  the  buns  with  the 
cake-turner  and  lay  them  in,  and  put 
them  in  the  oven.  They  will  bake  very 
quickly,  so  you  must  watch  them. 
When  you  want  these  to  be  extra  nice, 
put  a teaspoonful  of  mixed  cinnamon 
and  cloves  in  them  and  sprinkle  the 
tops  with  sugar. 
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GRANDMOTHER’S  SUGAR  BUNS 

1 cup  of  butter. 

2 cups  of  sugar. 

2 eggs. 

1 cup  of  milk. 

2 teaspoonfuls  of  baking-powder. 

| teaspoonful  of  vanilla. 

Flour  enough  to  roll  out  easily. 

Rub  the  butter  and  sugar  to  a cream  ; 
put  in  the  milk,  then  the  eggs  beaten 
together  lightly,  then  two  cups  of  flour, 
into  which  you  have  sifted  the  baking- 
powder  ; then  the  vanilla.  Take  a bit 
of  this  and  put  it  on  the  floured  board 
and  see  if  it  “ rolls  out  easily,”  and,  if 
it  does  not,  but  is  soft  and  sticky,  put 
in  a handful  more  of  flour.  These  buns 
must  not  be  any  stiffer  than  you  can 
help,  or  they  will  not  be  good,  so  try 
not  to  use  any  more  flour  than  you 
are  obliged  to. 
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TEA 

1 teaspoonful  of  black  tea  for  each 
person. 

1 teaspoonful  for  the  pot. 

Boiling  water. 

Fill  the  kettle  half-full  of  fresh,  cold 
water,  because  you  cannot  make  good 
tea  with  water  which  has  been  once 
heated.  When  it  is  very  hot,  fill  the 
teapot  and  put  it  where  it  will  keep 
warm.  When  the  water  boils  very  hard, 
empty  out  the  teapot,  put  in  the  tea, 
and  pour  on  it  the  boiling  water  ; do 
not  stand  it  on  the  stove,  as  too  many 
people  do,  but  send  it  right  to  the  table  ; 
it  will  be  ready  as  soon  as  it  is  time  to 
pour  out — about  three  minutes.  If  you 
are  making  tea  for  only  one  person,  you 
will  need  two  teaspoonfuls  of  tea,  as 
you  will  see  by  the  recipe,  and  two 
small  cups  of  water  will  be  enough.  If 
for  more,  put  in  a teaspoonful  for 
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each  person,  and  one  cup  of  water 
more. 


GINGER  BEER 

4 gallons  water. 

4 lbs.  lump  sugar. 

4 oz.  ginger. 

3 oz.  cream  of  tartar. 

4 lemons. 

Bruise  the  ginger  and  slice  the  lemons  ; 
take  out  the  pips,  then  put  all  the  in- 
gredients into  a pan  and  pour  over  the 
boiling  water.  Let  it  stand  until  it  is 
luke-warm,  then  add  one  tablespoonful 
of  fresh  barm  put  on  a piece  of  toasted 
biead  to  remain  on  the  top.  If  this  is 
done  at  night  it  will  be  ready  to  bottle 
next  morning. 


LEMONADE 

Slice  up  six  lemons  and  pour  over 
them  three  quarts  of  boiling  water  and 
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enough  sugar  to  taste.  Can  be  used 
when  cold. 


CHOCOLATE 

2 cups  of  boiling  water. 

2 cups  of  boiling  milk. 

4 teaspoonfuls  of  grated  chocolate. 

4 teaspoonfuls  of  sugar. 

Scrape  the  chocolate  off  the  bar,  mix 
it  with  the  boiling  water,  and  stir  till  it 
dissolves  ; mix  the  milk  and  sugar  in 
them  and  boil  for  one  minute.  If  you 
wish  to  have  it  nicer,  put  a small  tea- 
spoonful of  vanilla  in  the  chocolate-pot, 
and  pour  the  hot  chocolate  in  on  it 
when  it  is  done,  and  have  a little  bowl 
of  whipped  cream  to  send  to  the  table 
with  it,  so  that  one  spoonful  may  be 
put  on  top  of  each  cup. 

COCOA 

6 teaspoonfuls  of  cocoa. 

1^  cups  of  boiling  water. 
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H cups  of  boiling  milk. 

1 tablespoonful  of  powdered  sugar. 

Put  the  cocoa  into  the  boiling  water 
and  stir  till  it  dissolves,  then  put  in  the 
boiling  milk  and  boil  hard  two  minutes, 
stirring  it  all  the  time  : take  from  the 
fire  and  put  in  the  sugar  and  stir  again. 
If  you  like  it  quite  sweet,  you  may  have 
to  use  more  sugar. 


PART  III 


DINNER  AND  TEA  DISHES 
SAUCES  AND  SWEETS 


At  first,  of  course,  Margaret  could  not 
get  dinner  all  alone  ; indeed,  it  took 
her  almost  a year  to  learn  how  to  cook 
everything  needed — soup,  vegetables, 
meat,  salad,  and  sweets  ; but  at  first 
she  helped  the  cook,  and  each  day  she 
cooked  something.  Then  she  began  to 
arrange  very  easy  dinners  when  cook 
was  out,  such  as  cream  soup,  beefsteak 
or  veal  cutlets,  with  potatoes  and  one 
vegetable,  and  a plain  lettuce  salad, 
with  a cold  sweet  made  in  the  morn- 
ing. The  first  time  she  really  did  every 
single  thing  alone,  Margaret’s  father 
gave  her  half  a crown  ; he  said  it  was 
a tip  for  the  best  dinner  he  ever 
ate. 
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SOUPS 

STOCK  FOR  ORDINARY  SOUP 

Put  all  the  bones  you  have  left  from 
any  joints,  break  them  up  small  and 
put  in  a large  saucepan  and  fill  with 
cold  water  till  the  bones  are  coveied. 
Put  in  an  onion,  carrot,  and  a small 
stick  of  celery.  Boil  all  down  till  the 
bones  become  quite  clean.  Pour  off 
into  a basin,  and  when  wanted  remove 
the  fat  from  the  top  and  flavour  it  with 
what  vegetable  you  want  your  soup 
made  of,  such  as  celery,  or  pea. 


VEGETABLE  MARROW  SOUP 

Peel  and  cut  in  quarters  a small 
marrow  and  remove  the  seeds.  Melt 
an  ounce  of  butter  in  a stewpan  and 
put  in  the  marrow  with  a little  peppei 
and  salt,  a lump  of  sugar,  and  a grate  of 
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nutmeg.  Toss  it  over  fire  for  a few 
minutes,  and  moisten  with  as  much 
white  stock  as  will  cover  it.  Let  it 
stew  gently  till  tender,  and  then  pass 
through  a fine  hair-sieve.  Put  then 
with  it  as  much  boiling  stock  as  will 
make  it  the  thickness  of  cream.  Add 
half  a pint  of  cream  and  season  with 
pepper  and  salt.  Put  over  the  fire  till 
very  hot.  Tomato  soup  is  made  the 
same  way. 

CREAM  OF  POTATO 

This  is  one  of  the  best  and  most  deli- 
cate soups. 

5 freshly  boiled  potatoes. 

1 slice  of  onion. 

1 quart  of  stock. 

1 small  teaspoonful  of  salt. 

1 teaspoonful  of  chopped  parsley. 

Boil  the  onion  and  salt  in  the  stock. 
It  requires  no  thickening,  as  if  the 
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potatoes  are  passed  through  a sieve  and 
added  to  the  stock  they  will  make  it 
thick  enough.  Add  the  parsley  after 
the  soup  is  in  the  tureen,  as  it  will  turn 
brown  if  put  in  too  soon.  The  yolk  of 
an  egg,  beaten,  can  be  added,  if  lequked, 
to  make  the  soup  richer. 

CREAM  OF  SPINACH 

1 pint  of  cold  cooked  spinach. 

1 quart  of  stock. 

Heat  the  spinach,  using  a little  of  the 
quart  of  stock  with  it,  and  press  through 
the  sieve  ; thicken  the  rest  of  the  stock 
and  the  seasoning,  and  strain  again.  It 
is  better  to  use  cayenne  pepper  instead 
of  black  with  spinach. 

CREAM  OF  TOMATO  SOUP,  CALLED 
TOMATO  BISQUE 

6 large  tomatoes,  cut  up. 

2 slices  onion. 
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2 sprigs  parsley. 

1 teaspoonful  sugar. 

\ teaspoonful  salt. 

1 quart  stock. 

1 tablespoonful  butter. 

1 tablespoonful  flour. 

Cook  the  tomatoes  with  the  onion, 
parsley,  sugar,  and  salt  for  twenty  min- 
utes, with  a little  of  the  stock.  Make 
the  stock  and  flour  and  butter  into 
white  sauce  as  usual ; strain  the  to- 
mato, mix  the  two,  and  strain  through 
a sieve. 

Sometimes  add  a stalk  of  celery  to 
the  other  seasoning  as  it  cooks,  and  a 
little  cream  before  serving. 


OYSTER  SOUP 

1 pint  oysters. 

1 quart  rich  stock. 

\ teaspoonful  salt. 

Drain  off  the  oyster  juice,  add  the 


94  A LITTLE  GIRL’S  COOKERY  BOOK 

stock,  boil  it  for  one  minute,  and  skim 
it  well.  Then  drop  in  the  oysters  and 
cook  one  minute,  or  till  the  edges  begin 
to  curl,  and  it  is  done.  This  soup  is  not 
thickened  at  all;  but  if  you  like  you 
may  add  two  tablespoonfuls  of  cream. 


MEAT  SOUPS 

You  can  make  meat  soup,  or  stock, 
out  of  almost  any  kind  of  meat,  cooked 
or  raw,  with  bones  or  without.  Many 
cooks  never  buy  fresh  meat  for  it,  and 
others  think  they  must  always  have  it. 
It  is  best  to  learn  both  ways. 

PLAIN  MEAT  SOUP 

5 lbs.  of  shin  of  beef. 

5 quarts  of  water. 

1 small  tablespoonful  of  salt. 

1 head  of  celery,  cut  up. 

1 onion. 
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1 carrot. 

1 turnip. 

1 sprig  of  parsley. 

2 bay-leaves. 

6 whole  cloves. 

Cut  the  meat  off  the  bone.  Put  the 
bone  in  a clean  saucepan  first,  and  then 
the  meat  on  top,  and  pour  in  the  water  ; 
cover,  and  let  this  stand  on  the  back 
of  the  stove  an  hour,  then  draw  it  for- 
ward and  let  it  cook.  This  will  bring 
scum  on  the  water  in  half  an  hour,  and 
you  must  carefully  pour  in  a cup  of  cold 
water  and  skim  off  everything  which 
rises  to  the  top.  Cover  the  saucepan 
tightly,  and  cook  very  slowly  indeed  for 
four  hours ; then  put  in  the  cut-up 
vegetables  and  cook  one  hour  more, 
always  just  simmering,  not  boiling  hard. 
Then  it  is  done,  and  you  can  put  in  the 
salt,  and  strain  the  soup  first  through 
a heavy  wire-sieve,  and  then  through  a 
flannel  bag,  and  set  it  away  to  get  cold, 
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and  you  will  have  a strong,  clear, 
delicious  stock,  which  you  can  put 
many  things  in  to  have  variety. 


CLEAR  VEGETABLE  SOUP 

Slice  one  carrot,  one  turnip,  and  one 
potato,  and  cut  them  either  into  small, 
even  strips,  or  into  tiny  cubes,  or  take 
a vegetable  cutter  and  cut  out  fancy 
shapes.  Simmer  them  about  twenty 
minutes  in  a little  water.  Meanwhile, 
take  two  pints  of  soup  stock  and  heat 
it.  Sprinkle  a little  salt  over  the 
vegetables  and  drain  them  ; put  them 
in  the  soup-tureen  and  pour  the  hot 
soup  over. 


SPLIT  PEA  SOUP 

1 pint  of  split  peas. 

\\  quarts  of  boiling  water. 
1 quart  of  soup  stock. 
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1 small  teaspoonful  of  salt. 

3 shakes  of  pepper. 

Wash  the  peas  in  cold  water  and 
throw  away  those  which  float,  as  they 
are  bad.  Soak  them  overnight,  and  in 
the  morning  pour  away  the  water  on 
them  and  cover  them  with  a quart  of 
the  boiling  water  in  the  recipe,  and  cook 
an  hour  and  a half.  Put  in  the  rest  of 
the  water  and  the  stock,  and  press  the 
whole  through  a sieve,  and,  after  wash- 
ing and  wiping  the  saucepan,  put  the 
soup  back  to  heat,  adding  the  salt  and 
pepper. 

TOMATO  SOUP 

1 tin  tomatoes,  or  1 quart  of  fresh 
stewed  ones. 

1 pint  of  stock. 

1 tablespoonful  of  butter. 

2 tablespoonfuls  of  flour. 

1 teaspoonful  of  sugar. 

1 small  onion,  cut  up. 

7 
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1 sprig  of  parsley. 

1 bay-leaf. 

1 small  teaspoonful  of  salt. 

3 shakes  of  pepper. 

Put  the  tomatoes  into  a saucepan 
with  the  parsley,  onion,  bay-leaf,  and 
stock,  and  cook  fifteen  minutes,  and 
then  strain  through  a sieve.  Wash 
the  saucepan  and  put  the  tomatoes 
back  in  it,  and  put  on  to  boil  again  ; 
melt  the  butter,  rub  smooth  with  the 
flour,  and  put  into  the  soup  while  it 
boils,  and  stir  till  it  is  perfectly  smooth. 
Then  add  the  sugar,  salt  and  pepper, 
and  soda,  and  strain  into  the  hot 
tureen.  Serve  croutons  with  this  soup. 
They  are  made  by  cutting  tiny  little 
squares  of  bread  and  fried  in  a little 
butter  till  they  become  crisp. 

CHICKEN  OR  TURKEY  SOUP 
Break  up  the  bones  and  cover  with 

cold  water  ; add  a slice  of  onion,  a bay- 
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leaf,  and  a sprig  of  parsley,  and  cook 
all  day,  adding  water  when  necessary, 
and  skimming.  Cool,  take  off  the 
grease,  heat  again,  and  strain.  Serve 
with  small,  even  squares  of  chicken 
meat  in  it,  or  a little  cooked  rice  and 
salt.  Many  people  like  a small  pinch 
of  cinnamon  in  turkey  soup. 

VEGETABLES 
MASHED  POTATOES 

6 large  potatoes. 

\ cup  hot  milk. 

Butter  the  size  of  a walnut. 

3 teaspoonfuls  salt. 

3 shakes  of  pepper. 

Peel  and  boil  the  potatoes  till  tender  ; 
then  turn  off  the  water  and  stand  them 
on  the  back  of  the  stove  with  a cover 
half  over  them,  where  they  will  keep 
hot  while  they  get  dry  and  floury,  but 
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do  not  let  them  burn  ; shake  the  sauce- 
pan every  little  while.  Heat  the  milk 
with  the  butter,  salt,  and  pepper  in  it ; 
mash  the  potatoes  well,  either  with  the 
wooden  potato-masher  or  with  a wire 
one,  and  put  in  the  milk  little  by  little. 
When  they  are  all  free  from  lumps,  pile 
them  lightly  in  the  vegetable-dish  as 
they  are.  Do  not  smooth  them  over 
the  top. 


BEETS 

Wash  the  beets  but  do  not  peel  them. 
Boil  them  gently  for  three-quarters  of 
an  hour,  or  till  they  can  be  pierced 
easily  with  a straw.  Then  skin  them 
and  slice  in  a hot  dish,  dusting  each 
layer  with  a little  salt,  pepper,  and 
melted  butter.  Those  which  are  left 
pver  may  have  a little  vinegar  poured 
over  them,  to  make  them  into  pickles 
for  luncheon. 
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Once  Margaret  made  something  very 
nice  by  a recipe  her  Aunt  put  in  her 
book.  It  was  called — 


STUFFED  BEETS 

1 tin  French  peas. 

6 medium-sized  beets. 

Boil  the  beets  as  before  and  skin 
them,  but  leave  them  whole.  Heat  the 
peas  after  the  juice  has  been  turned  off, 
and  season  them  with  salt  and  pepper. 
Cut  off  the  stem  end  of  each  beet  so 
that  it  will  stand  steadily,  and  scoop 
a round  place  in  the  other  end  ; sprinkle 
each  beet  with  salt  and  pepper,  and  put 
a tiny  bit  of  butter  down  in  this  little 
well,  and  then  fill  it  high  with  the  peas 
it  will  hold. 

PEAS 

Shell  them  and  drop  them  into  a 
saucepan  of  boiling  water,  into  which 
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you  have  put  a teaspoonful  of  salt  and 
a pinch  of  soda.  Boil  them  till  they 
are  tender,  from  fifteen  minutes,  if  they 
are  fresh  from  the  garden,  to  half  an 
hour  or  more,  if  they  have  stood  in  the 
grocer’s  a day  or  two.  When  they  are 
done  they  will  have  little  dents  in  their 
sides,  and  you  can  easily  mash  two  or 
three  with  a fork  on  a plate.  Then 
drain  off  the  water,  put  in  three  shakes 
of  pepper,  more  salt  if  they  do  not 
taste  just  right,  and  a piece  of  butter 
the  size  of  a walnut,  and  shake  them 
till  the  butter  melts;  serve  in  a hot 
covered  dish. 


FRENCH  BEANS 

Pull  off  the  strings  and  cut  off  the 
ends  ; hold  three  or  four  beans  in  your 
hand  and  cut  them  into  long,  very 
narrow  strips,  not  into  square  pieces. 
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Then  cook  them  exactly  as  you  did  the 
peas. 


STEWED  TOMATOES 

6 large  tomatoes. 

1 teaspoonful  of  salt. 

1 teaspoonful  of  sugar. 

3 shakes  of  pepper. 

Butter  as  large  as  a walnut. 

Peel  and  cut  the  tomatoes  up  small, 
saving  the  juice ; put  together  in  a 
saucepan  with  the  seasoning.  Simmer 
twenty  minutes,  stirring  till  it  is  smooth, 
and  last  put  in  half  a cup  of  bread- 
crumbs. Serve  in  a hot,  covered  dish. 

ASPARAGUS 

Untie  the  bunch,  scrape  the  stalks 
clean,  and  put  it  in  cold  water  for  half 
an  hour.  Tie  the  bunch  again,  and  cut 
enough  off  the  white  ends  to  make  all 
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the  pieces  of  the  same  length.  Stand 
them  in  boiling  water  in  a saucepan, 
and  cook  gently  for  about  twenty  min- 
utes. Lay  on  a dish,  on  squares  of 
buttered  toast. 

ONIONS 

Peel  off  the  outside  skin  and  cook 
them  in  boiling,  salted  water  till  they 
are  tender  ; drain  them,  put  them  in 
a baking-dish,  and  pour  over  them  a 
tablespoonful  of  melted  butter,  three 
shakes  of  pepper,  and  a sprinkling  of 
salt,  and  put  in  the  oven  and  brown  a 
very  little.  Or,  cover  them  with  a cup 
of  white  sauce  instead  of  the  melted 
butter,  and  sprinkle  with  salt  and  pep- 
per, but  do  not  put  in  the  oven. 

FRIED  POTATOES 

Wash  and  peel  sufficient  potatoes, 
then  chop  them  fine,  and  put  them  into 
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cold  water.  Put  some  bacon  dripping 
into  an  iron  frying-pan,  and  when  very 
hot  turn  the  potatoes  into  it  (previously 
dried  by  pressing  in  a clean  cloth). 
Add  salt  and  pepper.  Cook  until  soft ; 
then  draw  the  pan  to  a hotter  part  of 
the  stove  and  brown.  Serve  very  hot. 

CARROT  CROQUETTES 

Wash  and  scrape  a sufficient  number 
of  carrots  ; stew  them  until  very  soft, 
drain  and  mash  and  season  with  salt, 
pepper,  and  butter  ; then  bind  together 
with  the  yolk  of  an  egg.  When  cool 
enough  to  handle,  shape  into  balls, 
dredge  with  brown  bread-crumbs,  and 
fry  in  deep  fat  till  brown.  Serve  up 
with  parsley. 


MACARONI 

6 long  pieces  of  macaroni. 
1 cup  of  white  sauce. 
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^ pound  of  cheese. 

Pepper  and  salt. 

Break  up  the  macaroni  into  small 
pieces,  and  boil  fifteen  minutes  in  salted 
water,  shaking  the  saucepan  often. 
Pour  off  the  water.  Butter  a dish,  put 
in  a layer  of  macaroni,  a good  sprinkle 
of  salt,  then  a very  little  white  sauce, 
and  a layer  of  grated  cheese,  sprinkled 
over  with  a tiny  dusting  of  pepper  , only 
use  a tiny  bit.  Then  cover  with  a thin 
layer  of  white  sauce,  and  so  on  till  the 
dish  is  full,  with  the  last  layer  of  white 
sauce  covered  with  an  extra  thick  one 
of  the  cheese.  Bake  till  brown. 

Margaret’s  mother  got  this  recipe  in 
Paris,  and  she  thought  it  a very  nice 

one. 

After  the  soup,  meat,  and  vegetables 
at  dinner  came  the  salad  ; for  this  Mai- 
garet  almost  always  had  lettuce,  with 
French  dressing,  as  mayonnaise  seemed 
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too  heavy  for  dinner.  Sometimes  she 
had  nice  watercress  ; very  occasionally 
she  had  celery  with  mayonnaise. 


SWEETS 

BLANCMANGE 

1 pint  of  milk. 

2 heaping  tablespoonfuls  of  corn- 
flour. 

3 tablespoonfuls  of  sugar. 

Whites  of  three  eggs. 

\ teaspoonful  of  vanilla. 

Beat  the  whites  of  the  eggs  very  stiff. 
Mix  the  cornflour  with  half  a cup  of 
the  milk,  and  stir  it  till  it  melts.  Mix 
the  rest  of  the  milk  and  the  sugar,  and 
put  them  on  the  fire  in  the  double 
saucepan.  When  it  bubbles,  stir  up 
the  cornflour  and  milk  well,  and  stir 
them  in  and  cook  and  stir  till  it  gets  as 
thick  as  oatmeal ; then  turn  in  the  eggs 


108  A LITTLE  GIRL’S  COOKERY  BOOK 

and  stir  them  lightly,  and  cook  for  a 
minute  more.  Take  it  off  the  stove, 
mix  in  the  vanilla,  and  put  in  a mould 
to  cool.  When  dinner  is  ready,  turn  it 
out  on  a dish  and  put  small  bits  of  red 
jelly  round  it,  or  pieces  of  preserved 
ginger,  or  a pretty  circle  of  preserved 
peaches,  or  preserved  pineapple.  Have 
a pitcher  of  cream  to  pass  with  it,  or 
have  a nice  bowl  of  whipped  cream.  If 
you  have  a ring-mould,  let  it  harden  in 
that,  and  have  the  whipped  cream  piled 
in  the  centre  after  it  is  on  the  dish,  and 
put  the  jelly  or  preserves  round  last. 

CHOCOLATE  BLANCMANGE 

Use  the  same  recipe  as  before,  but 
put  in  one  more  tablespoonful  of  sugar. 
Then  shave  thin  two  squares  of  choco- 
late, and  stand  on  the  fire  till  it  melts, 
and  stir  it  in  very  thoroughly  before 
you  put  in  the  eggs.  Instead  of  pouring 
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this  into  one  large  mould,  put  it  in  egg- 
cups  to  harden ; turn  these  out  care- 
fully, each  on  a separate  plate,  and  put 

a spoonful  of  whipped  cream  by  each 
one. 


BAKED  CUSTARD 

2 cups  of  milk. 

Yolks  of  two  eggs. 

2 tablespoonfuls  of  sugar. 

A little  nutmeg. 

Beat  the  eggs  till  they  are  light ; mix 
the  milk  and  sugar  till  the  sugar  melts  ; 
put  the  two  together,  and  pour  into  a 
nice  baking-dish,  or  into  small  cups,  and 
dust  the  nutmeg  over  the  tops.  Bake 
till  the  top  is  brown,  and  till  when  you 

put  a knife-blade  into  the  custard  it 
comes  out  clean. 

COCOANUT  CUSTARD 

Add  a cup  of  cocoanut  to  the  above 
recipe  and  bake  it  in  one  dish,  stirring 
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it  up  two  or  three  times  from  the 
bottom,  but,  after  it  begins  to  brown, 
leaving  it  alone  to  finish.  Do  not  put 
any  nutmeg  on  it. 


TAPIOCA  PUDDING 

2 tablespoonfuls  of  tapioca. 

Yolks  of  two  eggs. 

\ cup  of  sugar. 

1 quart  of  milk. 

Put  the  tapioca  into  a small  half-cup 
of  water  and  let  it  stand  one  hour. 
Then  drain  it  and  put  it  in  the  milk  in 
the  double  saucepan,  and  cook  and  stir 
it  till  the  tapioca  looks  clear,  like  glass. 
Beat  the  eggs  and  mix  the  sugar  with 
them,  and  beat  again  till  both  are  light, 
and  put  them  with  the  milk  and  tapioca 
and  cook  three  minutes,  stirring  all  the 
time.  Then  take  it  off  the  fire  and  add 
a saltspoonful  of  salt  and  a half-tea- 
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spoonful  of  vanilla,  and  let  it  get 
perfectly  cold. 

FLOATING  ISLAND 

1 pint  of  milk. 

3 eggs. 

x cup  of  sugar. 

Put  the  milk  on  the  stove  to  heat 
in  a good-sized  pan.  Beat  the  whites 
of  the  eggs  very  stiff,  and  as  soon  as 
the  milk  scalds— that  is,  gets  a little 
wrinkled  on  top — drop  spoonfuls  of 
the  egg  on  to  it  in  little  islands;  let 
them  stand  there  to  cook  just  one 
minute,  and  then  with  the  skimmer 
take  them  off  and  lay  them  on  a plate. 
Put  the  milk  where  it  will  keep  hot,  but 
not  boil,  while  you  beat  the  yolks  of  the 
eggs  stiff,  mixing  in  the  sugar  and  beat- 
ing that,  too.  Pour  the  milk  into  the 
bowl  of  egg,  a little  at  a time,  beating 
all  the  while,  and  then  put  it  in  the 
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double  boiler  and  cook  till  it  is  as  thick 
as  cream.  Take  it  off  the  fire,  stir  in 
a saltspoonful  of  salt  and  half  a tea- 
spoonful of  vanilla,  and  set  it  away  to 
cool.  When  it  is  dinner-time,  strain 
the  custard  into  a pretty  dish  and  slip 
the  whites  off  on  top,  one  by  one.  If 
you  like,  you  can  dot  them  over  with 
very  tiny  specks  of  red  jelly. 


CAKE  AND  CUSTARD 

Make  a plain  boiled  custard,  just  as 

before,  with — 

1 pint  of  milk. 

Yolks  of  three  eggs. 

£ cup  of  sugar. 

1 saltspoonful  of  salt. 

\ teaspoonful  of  vanilla. 

Beat  the  eggs  and  sugar,  add  the  hot 
milk,  and  cook  till  creamy ; put  in  the 
salt  and  vanilla,  and  cool.  Then  cut 
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stale  cake  into  strips,  or  split  lady- 
fingers  into  halves,  and  spread  with 
jam.  Put  them  on  the  sides  and  bot- 
tom of  a flat  glass  dish,  and  gently  pour 
the  custard  over. 


APPLE  CHARLOTTE 

Peel,  core,  and  slice  six  apples.  But- 
ter a baking-dish  and  sprinkle  the  in- 
side all  over  with  fine  bread-crumbs. 
Then  take  six  very  thin  slices  of  but- 
tered bread  and  line  the  sides  and  bot- 
tom of  the  dish.  Put  a layer  of  apples 
an  inch  thick,  a thin  layer  of  brown 
sugar,  six  small  pieces  of  butter,  and  a 
dusting  of  cinnamon,  another  layer  of 
crumbs,  another  of  apples  and  sugar,  and 
so  on  till  the  dish  is  full,  with  crumbs 
and  butter  on  top,  and  three  tablespoon- 
fuls of  sugar  poured  over.  Bake  this 
one  hour. 

8 
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LEMON  PUDDING  | 

1 cup  of  sugar. 

4 eggs. 

2 lemons. 

1 pint  of  milk. 

1 tablespoonful  of  granulated  sugar. 

2 tablespoonfuls  of  cornflour. 

1 pinch  of  salt. 

Wet  the  cornflour  with  half  a cup 
of  the  milk,  and  heat  what  is  left.  Stir 
up  the  cornflour  well,  and  when  the 
milk  is  hot  put  it  in  and  stir  ; then  boil 
five  minutes,  stirring  all  the  time.  Melt 
the  butter,  and  put  that  in  with  a pinch 
of  salt,  and  cool  it.  Beat  the  yolks  of 
the  eggs,  and  add  the  sugar,  the  juice 
of  both  lemons,  and  the  grated  rind  of 
one,  pour  into  the  milk,  and  stir  well , 
put  in  a buttered  baking-dish  and  bake 
till  slightly  brown.  Take  it  out  of  the 
oven  ; beat  the  whites  of  two  of  the 
eggs  with  a tablespoonful  of  granulated 
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sugar,  and  pile  lightly  on  top,  and  put 
in  the  oven  again  till  it  is  just  brown. 
This  is  a very  nice  recipe. 


RICE  PUDDING  WITH  RAISINS 

1 quart  of  milk. 

2 tablespoonfuls  of  rice, 
cup  of  sugar. 

| cup  of  seeded  raisins. 

Wash  the  rice  and  the  raisins  and  stir 
everything  together  till  the  sugar  dis- 
solves ; then  put  it  in  a baking-dish 
in  the  oven.  Every  little  while  open 
the  door  and  see  if  a light  brown  crust 
is  forming  on  top,  and,  if  it  is,  stir  the 
pudding  all  up  from  the  bottom  and 
push  down  the  crust.  Keep  on  doing 
this  till  the  rice  swells  and  makes  the 
milk  all  thick  and  creamy,  which  it  will 
after  about  an  hour.  Then  let  the  pud- 
ding cook,  and  when  it  is  a nice  deep 


116  A LITTLE  GIRL’S  COOKERY  BOOK 

brown  take  it  out  and  let  it  get  very 
cold. 

BREAD  PUDDING 

2 cups  of  milk. 

1 cup  of  soft  bread-crumbs. 

1 tablespoonful  of  sugar. 

2 egg  yolks. 

1 egg  white. 

^ teaspoonful  of  vanilla. 

1 saltspoonful  of  salt. 

Crumb  the  bread  evenly  and  soak  in 
the  milk  till  soft.  Beat  it  till  smooth, 
and  put  in  the  beaten  yolks  of  the  eggs, 
the  sugar,  vanilla,  and  salt,  and  last 
the  beaten  white  of  the  egg.  Put  it 
in  a buttered  pudding-dish,  and  stand 
this  in  a pan  of  hot  water  in  the  oven 
for  fifteen  minutes.  Take  it  out  and 
spread  its  top  with  jam,  and  cover  with 
the  beaten  white  of  the  other  egg,  with 
one  tablespoonful  of  granulated  sugar 
put  in  it,  and  brown  in  the  oven.  You 
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can  eat  this  as  it  is,  or  with  cream,  and 
you  may  serve  it  either  hot  or  cold. 

Sometimes  you  can  put  a cup  of 
washed  raisins  into  the  bread-crumbs 
and  milk,  and  mix  in  the  other  things  ; 
sometimes  you  can  put  in  a cup  of 
chopped  almonds,  or  a little  preserved 
ginger.  Marmalade  is  especially  nice 
on  bread  pudding. 


ORANGE  PUDDING 

Make  just  like  Lemon  Pudding,  but 
use  three  oranges  instead  of  two  lemons. 

CABINET  PUDDING 

1 pint  of  milk. 

Yolks  of  3 eggs. 

3 tablespoonfuls  of  sugar. 

1 saltspoonful  of  salt. 

Beat  the  eggs,  add  the  sugar,  and 
stir  them  into  the  milk,  which  must  be 
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very  hot,  but  not  boiling  ; stir  till  it 
thickens,  and  then  take  it  from  the  fire. 
Put  a layer  of  washed  raisins  in  the 
bottom  of  a mould,  then  a layer  of 
slices  of  stale  cake  or  Savoy  biscuits  ; 
then  more  raisins  round  the  edge  of 
the  mould,  and  more  cake,  till  the 
mould  is  full.  Pour  the  custard  over 
very  slowly,  so  the  cake  will  soak  well, 
and  bake  in  a pan  of  water  in  the  oven 
for  an  hour.  This  pudding  is  to  be 
eaten  hot,  with  any  sauce  you  like,  such 
as  Foamy  Sauce. 

Cut-up  figs  are  nice  to  use  with  the 
raisins,  and  chopped  nuts  are  a delicious 
addition,  dropped  between  the  layers 
of  cake. 


COTTAGE  PUDDING  • 


1 egg. 

1 cup  sugar. 

\ cup  milk. 

1^  teaspoonfuls  baking-powder. 
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Beat  the  yolk  of  the  egg  light,  add 
the  sugar  slowly,  and  beat  more,  tlien 
put  in  the  milk,  the  flour,  the  whites 
of  the  eggs  beaten  stiff,  and  last  of  all 
the  baking-powder,  and  stir  it  up  well. 
Put  in  a greased  pan  and  bake  nearly 
half  an  hour.  If  you  want  this  very 
nice,  put  in  half  a cup  of  chopped  figs, 
mixed  with  part  of  the  flour. 

Serve  with  Foamy  Sauce. 


PRUNE  WHIPS 

This  was  a cookery-school  recipe 
which  the  Aunt  put  in,  because  she  said 
it  was  the  best  sort  of  a pudding  for 
little  girls  to  make  and  like. 

1 tablespoonful  of  powdered  sugar. 

2 tablespoonfuls  of  stewed  prunes. 

White  of  1 egg. 

Cook  the  prunes  till  soft,  take  out 
the  stones,  and  mash  the  prunes  fine. 
Beat  the  white  of  the  egg  very  stiff. 
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mix  in  the  sugar  and  prunes,  and  bake 
in  small  buttered  dishes.  Serve  hot  or 
cold,  with  cream. 


JUNKET 

1 junket  tablet. 

1 quart  milk. 

| cup  sugar. 

1 teaspoonful  vanilla. 

Break  up  the  junket  tablet — or  rennet 
can  be  used — into  small  pieces,  and  put 
them  into  a tablespoonful  of  water  to 
dissolve.  Put  the  sugar  into  the  milk 
with  the  vanilla,  and  stir  till  it  is  dis- 
solved. Warm  the  milk  a little,  but 
only  till  it  is  as  warm  as  your  finger,  so 
that  if  you  try  it  by  touching  it  with 
the  tip,  you  do  not  feel  it  at  all  as  colder 
or  warmer.  Then  quickly  turn  in  the 
water  with  the  tablet  melted  in  it,  stir- 
ring it  only  once,  and  pour  immediately 
into  small  cups  on  the  table.  These 
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must  stand  for  half  an  hour  without 
being  moved,  and  then  the  junket  will 
be  stiff.  In  winter  you  must  warm  the 
cups  till  they  are  like  the  milk.  This 
is  very  nice  with  a spoonful  of  whipped 
cream  on  each  cup,  and  bits  of  pre- 
served ginger  or  of  jelly  on  it. 


STRAWBERRY  SHORTCAKE 

Margaret’s  mother  called  this  the 
Thousand  Mile  Shortcake,  because  she 
sent  so  far  for  the  recipe  to  the  place 
where  she  had  once  eaten  it,  when 
she  thought  it  the  best  she  had  ever 
tasted. 

1 pint  flour. 

i cup  butter. 

1 egg- 

1 teaspoonful  baking-powder. 

\ cup  milk. 

1 saltspoonful  salt. 
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Mix  the  baking-powder  and  salt  with 
the  flour  and  sift  all  together.  The 
butter  should  stand  on  the  kitchen  table 
till  it  is  warm  and  ready  to  melt,  when 
it  may  be  mixed  in  with  a spoon,  and 
then  the  egg,  well  beaten,  and  the 
milk. 

Divide  the  dough  into  halves  ; put 
one  in  a round  biscuit- tin,  butter  it, 
and  lay  the  other  half  on  top,  evenly. 
Bake  a light  brown.  When  you  take  it 
out  of  the  oven,  let  it  cool,  and  then 
lift  the  layer  apart.  Mash  the  straw- 
berries, keeping  out  some  of  the  biggest 
ones  for  the  top  of  the  cake,  and  put  on 
the  bottom  layer ; put  a small  half- 
cup of  powdered  sugar  on  them,  and 
put  the  top  layer  on.  Dust  this  over 
with  sugar  till  it  is  white,  and  set  the 
large  berries  about  on  it,  or  cover  the 
top  with  whipped  cream  and  put  the 
strawberries  on  this. 


DINNER  DISHES 


123 


SHORTCAKE 

1  small  cup  sugar. 

i cup  butter. 

1 cup  cold  water. 

1 egg. 

2 cups  flour. 

3 teaspoonfuls  baking-powder. 

Rub  the  butter  and  sugar  to  a 
cream  ; sift  the  flour  and  baking-pow- 
der together  ; beat  the  egg  stiff  without 
separating  ; put  the  egg  with  the  sugar 
and  butter,  add  the  water  and  flour  in 
turn,  a little  at  a time,  stirring  steadily  ; 
bake  in  two  layer-tins.  Put  jam  be- 
tween them  and  on  top. 

Tiny  field  strawberries  make  the  most 
delicious  shortcake  of  all. 


LEMON  CHEESE  CAKES 

| lb.  of  loaf  sugar. 

4  oz.  of  fresh  butter. 
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Yolks  of  6 eggs. 

Whites  of  4 eggs. 

Peel  of  3 lemons  grated. 

Juice  of  3 lemons. 

Put  the  lemon  juice  and  grated  rind, 
together  with  the  sugar  and  butter,  into 
a brass  pan ; add  the  eggs  gradually 
lest  they  curdle.  Then  simmer  over 
the  fire  until  as  thick  as  honey,  stirring 
gently  all  the  time. 

Pour  into  small  jars,  and  when  cold 
paste  paper  over.  Keep  in  a very  dry 
place.  Fill  the  patty  pans  half  full,  as 
it  rises  much  in  a quick  oven.  Puff 
paste  should  be  used  for  these. 


LEMON  JELLY 

\ box  gelatine. 

\ cup  cold  water. 

2 cups  boiling  water. 

1 cup  sugar. 
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Juice  of  3 lemons,  and  three  scrapings 
of  the  yellow  rind. 

Put  the  gelatine  into  the  cold  water 
and  soak  one  hour.  Put  the  boiling 
water,  the  sugar,  and  the  scrapings  of 
peel  on  the  fire,  and  stir  till  the  sugar 
dissolves.  Take  it  off  the  fire  and  stir 
in  the  gelatine,  and  mix  till  this  is  dis- 
solved ; when  it  is  partly  cool,  turn  in 
the  lemon  juice  and  strain  through  a 
flannel  bag  dipped  in  water  and  wrung 
dry.  Put  into  a pretty  mould. 

ORANGE  JELLY 

Make  this  exactly  as  you  did  the 
Lemon  Jelly,  only  instead  of  taking  the 
juice  of  three  lemons,  take  the  juice  of 
two  oranges  and  one  lemon,  and  scrape 
the  orange  peel  instead  of  the  lemon 
peel. 

Whipped  cream  is  nicer  with  either 
of  these  jellies. 
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PRUNE  JELLY 

Wash  well  a cup  of  prunes,  and  cover 
them  with  cold  water  and  soak  over- 
night. In  the  morning  put  them  on 
the  fire  in  the  same  water,  and  simmer 
till  so  tender  that  the  stones  will  slip 
out.  Cut  each  prune  in  two  and  sprin- 
kle with  sugar  as  you  lay  them  in  the 
mould ; pour  over  them  lemon  jelly 
made  by  the  recipe  above,  and  put  on 
ice.  Turn  out  on  a pretty  dish,  and  put 
whipped  cream  round. 


FRUIT  JELLY 

Make  a plain  lemon  jelly,  as  before. 
Cut  up,  very  thin,  two  oranges,  one 
banana,  six  figs,  and  a handful  of  white 
grapes,  which  you  have  seeded,  and 
sweeten  them.  Put  in  a mould  and 
pour  in  the  jelly  ; as  it  begins  to  grow 
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firm  you  can  gently  lift  the  fruit  from 
the  bottom  once  or  twice. 

You  can  also  fill  the  mould  quite  full 
of  fruit,  and  make  only  half  the  jelly 
and  pour  over.  Whipped  cream  is  nice 
to  eat  with  this. 


STEWED  RHUBARB 

Wipe  the  rhubarb  with  a damp  cloth. 
Cut  into  pieces  about  one  inch  long ; 
put  in  a stewpan  with  enough  water 
just  to  cover  it,  and  put  in  sugar  to 
suit  taste.  Cook  till  it  becomes  soft, 
but  not  mashed  ; let  it  simmer  gently. 

SNOW  PUDDING 

| box  of  gelatine. 

1 pint  of  cold  water. 

3 eggs. 

Juice  of  3 lemons. 

\ cup  of  powdered  sugar. 
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Pour  the  water  over  the  gelatine  and 
let  it  stand  ten  minutes  ; then  put  the 
bowl  over  the  fire  and  stir  till  it  is  dis- 
solved, and  take  it  off  at  once.  As 
soon  as  it  seems  nearly  cold,  beat  to  a 
froth  with  the  egg-beater.  Beat  the 
whites  of  the  eggs  stiffly,  and  add  to  the 
gelatine,  with  the  lemon  juice  and 
sugar,  and  mix  well.  Put  in  a mould 
and  set  on  ice.  Make  a soft  custard  by 
the  recipe,  and  pour  round  the  pudding 
when  you  serve  it. 


VELVET  CREAM 

i  box  of  gelatine. 

1 pint  of  milk. 

2 eggs. 

3 tablespoonfuls  of  sugar. 

Small  teaspoonful  of  vanilla. 

Put  the  gelatine  in  the  milk  and  soak 
fifteen  minutes  ; put  on  the  stove  and 
heat  till  it  steams,  but  do  not  let  it 


DINNER  DISHES 


129 


boil ; stir  carefully  often,  as  there  is 
danger  of  its  burning.  Beat  the  yolks 
of  the  eggs  with  the  sugar,  and  put 
these  in  the  custard,  and  cook  till  it  all 
thickens  and  is  smooth,  but  do  not  boil 
it.  Strain,  cool,  and  add  the  vanilla, 
and  last  fold  in  the  beaten  whites  of 
the  eggs,  and  put  in  a mould  on  the  ice. 

Preserved  peaches  laid  round  this 
are  very  nice,  or  rich  pineapple,  or 
apricot  jam  ; or  a ring  of  whipped 
cream,  with  bits  of  red  jelly,  make  a 
pretty  border. 

COMPOTE  OF  ORANGES  AND  CHESTNUTS 

Peel  and  quarter  eight  oranges,  boil 
half-pound  of  lump  sugar  and  half-pint 
of  water  till  it  becomes  a syrup.  Pour 
over  quartered  oranges  whilst  boiling, 
and  let  cool.  Boil  one  and  a half  or 
two  pounds  of  chestnuts  until  quite 
cooked ; peel  and  put  into  a boiling 
9 
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syrup,  made  as  above,  well  flavoured 
with  vanilla.  Gently  simmer  for  one 
and  a half  hours  ; when  cool  pass  through 
a wire  sieve.  Pile  up  in  centre  of  dish 
and  place  orange  round ; decorate  with 
whipped  cream  and  pistachio  nuts 
(chopped). 

CREAM  BUNS  OR  fLCLAIRS 

\ pint  water. 

1 oz.  butter 

5 oz.  fine  flour. 

3 eggs. 

A little  salt. 

Put  the  water  and  butter  in  a sauce- 
pan over  the  fire  to  boil,  then  stir  in 
five  ounces  of  flour.  Blend  thoroughly 
till  smooth  and  well  cooked  ; break  in 
the  eggs  and  mix  well  together.  Put 
the  mixture  out  in  pieces  on  a well- 
buttered  baking-sheet  and  bake  in  a 
slow  oven  for  one  hour. 
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Scoop  out  the  inside  and  fill  with 
whipped  cream.  Place  the  top  on 
again  and  sift  sugar  over,  or  they  can 
be  covered  with  chocolate  icing. 

TREACLE  SPONGE 

\ lb.  flour. 

I lb.  beef  suet. 

\ teaspoonful  carbonate  soda. 

A pinch  of  salt. 

1 teaspoonful  ground  ginger. 

1 teacup  golden  syrup. 

\ pint  milk. 

Chop  suet  fine,  put  into  a basin,  add 
flour,  soda,  and  ginger ; mix  syrup  with 
the  milk,  stir  this  in  the  mixture ; grease 
a mould  and  steam  two  hours. 

Froth  Sauce  can  be  served  round,  or 
a little  warmed  golden  syrup. 

HARD  SAUCE 

Beat  together  a half-cup  of  powdered 
sugar  and  a half-cup  of  butter  with  a 
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fork  till  both  are  light  and  creamy. 
Flavour  with  a teaspoonful  of  vanilla 
and  put  on  the  ice  to  harden. 

FOAMY  SAUCE 

| cup  butter. 

| cup  boiling  water. 

1 cup  powdered  sugar. 

1 teaspoonful  vanilla. 

White  of  1 egg. 

Rub  the  butter  and  sugar  to  a 
cream  ; add  vanilla  and  beat  well. 
When  it  is  time  to  serve,  beat  the  egg 
stiff,  stir  the  boiling  water  into  the 
sugar  and  butter,  and  then  put  in  the 
egg  and  beat  till  foamy,  standing  it  on 
the  stove  as  you  do  so  to  keep  it  hot. 
Serve  in  the  sauce-boat. 


CHRISTMAS  PUDDING 

4 lbs.  of  raisins. 

4 lbs.  of  currants. 
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4 lbs.  of  mixed  peel. 

4 lbs.  of  beef  suet. 

2 lbs.  of  bread-crumbs. 

2 lbs.  of  flour. 

\ lb.  of  mixed  spice. 

3 lbs.  of  brown  sugar. 

16  or  20  eggs. 

2 lbs.  of  chopped  sweet  almonds. 

Rind  of  4 lemons  grated,  and  the  juice. 

Stone  the  raisins,  wash  the  currants, 
chop  the  suet  and  peel,  and  put  all 
dry  ingredients  together  and  mix  well. 
Then  add  the  whipped  eggs  and  stir  all 
together  for  half  an  hour ; then  add 
half  a bottle  of  rum,  half  a bottle  of 
brandy,  and  the  juice  of  the  lemons. 
Add  spirits  to  taste ; boil  eight  hours. 
Enough  for  twelve  puddings. 

FROTH  SAUCE  FOR  PUDDINGS 

Take  a clean  stewpan,  break  in  two 
yolks  of  eggs,  quarter-pint  of  cream,  a 
wineglass  of  sherry,  and  a little  sugar. 
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Whisk  well  on  the  stove  till  it  be- 
comes thick  and  frothy,  but  not  to 
curdle ; then  pour  round  the  pudding. 
This  sauce  must  not  be  made  till  just 
before  it  is  wanted. 

LEMON  SAUCE 

White  of  1 egg. 

| cup  of  powdered  sugar. 

Juice  of  half  a lemon. 

Beat  the  egg,  add  the  sugar  and 
lemon,  and  beat  again. 


WHITE  SAUCE 

1 tablespoonful  cornflour. 
\ cup  cold  water. 

1 cup  boiling  water. 

| cup  powdered  sugar. 
Pinch  of  salt. 

2 whites  of  eggs. 

1 teaspoonful  vanilla. 


DINNER  DISHES  135 

Dissolve  the  cornflour  in  the  cold 
water,  and  then  add  the  boiling  water 
and  sugar  and  salt,  and  cook  for  fifteen 
minutes,  stirring  all  the  time.  Take 
from  the  fire  and  fold  in  the  stiffly 
beaten  egg-whites  with  the  flavour- 
ing, and  beat  till  perfectly  cold.  Any 
flavouring  will  do  for  this  sauce  ; pis- 
tache  is  very  nice. 


QUICK  PUDDING  SAUCE 

1 egg. 

i cup  powdered  sugar. 

1 teaspoonful  vanilla. 

Put  the  egg  in  a bowl  without  separat- 
ing it  and  beat  till  very  light ; then 
pour  in  the  sugar  very  slowly,  beating 
all  the  time  ; add  the  vanilla  and  serve 
at  once. 

This  is  a very  nice  sauce,  and  so 
simple  to  make  that  Margaret  learned 
it  among  the  first  of  her  recipes. 
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FRENCH  PANCAKES 

2 tablespoonfuls  flour. 

2 eggs. 

1 oz.  butter. 

| pint  milk. 

Rub  the  butter  into  the  flour,  beat 
the  eggs,  add  the  milk  and  mix  all 
together.  Put  in  well-buttered  tins  or 
saucers ; bake  twenty  minutes  in  a 
quick  oven. 

ICE-CREAMS  AND  ICES 

Margaret  had  a little  ice-cream  freezer 
which  was  all  her  own,  and  held  only 
enough  for  two  little  girls  to  eat  at  a 
tea-party,  and  this  she  could  pack 
alone.  When  she  made  ice-cream  for 
all  the  family  she  had  to  use  the  larger 
freezer,  of  course,  and  this  cook 
helped  her  pack.  But  the  same  recipe 
was  used  for  either  the  large  one  or  the 
small.  First  break  up  the  ice  in  a 
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thick  bag  with  a hammer  until  the 
pieces  are  no  larger  than  eggs,  and  all 
about  the  same  size.  Then  put  two 
big  bowls  of  this  into  a tub  or  pail, 
and  add  one  bowl  of  coarse  salt,  and 
so  on,  till  you  have  enough,  mixing 
it  well  with  a long-handled  spoon.  Put 
the  freezer  in  its  pail  and  put  the  cover 
on  ; then  fill  the  space  between  with 
the  ice  and  salt  till  it  is  full,  pressing  it 
down  as  you  work.  Let  it  stand  now 
in  a cool  place,  till  you  know  the  inside 
is  very  cold,  and  then  wipe  off  the  top 
carefully  and  pour  in  the  cream,  which 
must  be  very  cold,  too.  Put  on  the 
top  and  turn  smoothly  and  slowly  till 
it  is  stiff,  which  should  be  fifteen  min- 
utes. Then  draw  off  the  water  from 
the  pail,  wipe  the  top  of  the  cover  again, 
so  that  no  salt  can  get  in,  and  take  out 
the  dasher,  pushing  the  cream  down  with 
a spoon  from  the  sides  and  packing  it 
firmly.  Put  a cork  in  the  hole  in  the 
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cover,  antsiput  it  on  tightly.  Mix  more 
ice  with  a little  salt — only  a cupful  to 
two  bowls  this  time — and  pack  the 
freezer  again  up  to  the  top.  Wring  out 
a heavy  cloth  in  the  salt  water  you 
drew  off  the  pail,  and  cover  it  over  tightly 
with  this,  and  then  stand  in  a cool,  dark 
place  till  you  need  it ; all  ice-creams  are 
better  for  standing  two  hours. 

QUEEN’S  PUDDING 

1 breakfast-cup  of  bread-crumbs. 

3 oz.  of  castor  sugar. 

1 rind  of  a lemon  grated. 

2 eggs. 

1 breakfast-cup  of  milk. 

2 oz.  of  butter. 

Put  bread-crumbs  into  a basin  with 
lemon  rind  and  sugar  ; warm  the  butter 
in  the  milk,  separate  yolks  from  whites, 
add  the  yolks  when  beaten  to  the  milk 
and  butter,  and  pour  over  the  othei 
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ingredients.  Grease  a pie-nsli  and  put 
in  mixture  and  bake  until  set.  Leave 
till  it  is  cold,  spread  over  it  raspberry 
jam,  whip  the  whites  to  a stiff  froth 
with  a little  sugar,  pile  high  on  the  top 
and  put  it  in  the  oven  to  dry,  but  not 
to  brown. 


PLAIN  ICE-CREAM 

3 cups  of  cream. 

1 cup  of  milk. 

1 small  cup  of  sugar. 

2 teaspoonfuls  of  vanilla. 

Put  the  cream,  milk,  and  sugar  on 
the  fire,  and  stir  till  the  sugar  dissolves 
and  the  cream  just  wrinkles  on  top  ; do 
not  let  it  boil.  Take  it  off,  beat  it  till 
it  is  cold,  add  the  vanilla,  and  freeze. 

FRENCH  ICE-CREAM 

1 pint  of  milk. 

1 cup  of  cream. 
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1 cup  of  sugar. 

4 eggs. 

1 tablespoonful  of  vanilla. 

1 saltspoonful  of  salt. 

Put  the  milk  on  the  fire  and  let  it  just 
scald  or  wrinkle.  Beat  the  yolks  of  the 
eggs,  put  in  the  sugar,  and  beat  again  ; 
then  pour  the  hot  milk  into  these 
slowly,  and  the  salt,  and  put  it  on  the 
fire  in  the  double  boiler  and  let  it  cook 
to  a nice  thick  cream.  (This  is  a plain 
boiled  custard,  such  as  you  made  for 
Floating  Island.)  Take  it  off  and  let  it 
cool  while  you  beat  the  whites  of  the 
eggs  stiff,  and  then  the  cup  of  cream. 
Put  the  eggs  in  first  lightly  when  the 
custard  is  entirely  cold,  and  then  the 
whipped  cream  last,  and  the  vanilla, 
and  freeze. 


SUMMER  PUDDING 

Line  a pudding-basin  with  slices  of 
bread  without  crust,  and  cut  out  a 
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round  for  the  bottom.  Fill  up  with 
ripe  raspberries  or  black  currants,  which 
have  been  stewed  a little  with  sugar  to 
make  the  syrup,  but  not  long  enough  to 
destroy  the  colour.  Put  a plate  on  the 
top  and  a weight  on  it. 

Next  day  turn  out  when  required, 
and  serve  with  whipped  or  plain  cream. 

COFFEE  ICE-CREAM 

Make  either  of  these  creams,  and 
flavour  with  half  a cup  of  strong  coffee 
in  place  of  vanilla. 

CHOCOLATE  ICE-CREAM 

Make  plain  ice-cream ; melt  two 
squares  of  chocolate  in  a little  saucepan. 
Mix  a little  of  the  milk  or  cream  with 
this,  and  stir  it  smooth,  and  then  put  it 
in  with  the  rest.  You  will  need  to  use 
a large  cup  of  sugar  instead  of  a small 
one  in  making  this,  as  the  chocolate  is 
not  sweetened. 
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PEACH  ICE-CREAM 

Peel,  cut  up,  and  mash  a cup  of 
peaches.  Make  plain  ice-cream,  with  a 
large  cup  of  sugar,  and  when  it  is  cold 
stir  in  the  peaches  and  freeze. 

STRAWBERRY  ICE-CREAM 

Mix  a large  cup  of  strawberries, 
mashed  and  strained  carefully  so  that 
there  are  no  seeds,  with  the  ice-cream, 
and  freeze. 

ITALIAN  CREAM 

Yolks  of  4 eggs. 

\ pint  milk. 

\ pint  double  cream. 

1 oz.  castor  sugar. 

1 oz.  melted  gelatine. 

1 wineglassful  Chartreuse,  or  any 
liqueur. 

Make  a custard  with  the  yolks  and 
milk  ; add  the  sugar. 
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LEMON  ICE 

1 quart  water. 

4 lemons. 

cups  sugar. 

1 orange. 

Boil  the  sugar  and  water  for  ten 
minutes  ; strain  it  and  add  the  juice  of 
the  lemons  and  orange  ; cool  and  freeze. 

ORANGE  ICE 

1 quart  water. 

6 oranges. 

1 lemon. 

cups  sugar. 

Prepare  exactly  as  you  did  Lemon  Ice. 


STRAWBERRY  ICE 

1 quart  water. 

2 \ cups  sugar. 

cups  strawberry  juice,  strained 
Prepare  like  Lemon  Ice. 
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RASPBERRY  ICE 

1 quart  water. 

2 \ cups  sugar. 

1|  cups  raspberry-juice,  strained. 
Prepare  like  Lemon  Ice. 


When  Maragret  wanted  to  make  her 
own  freezer  full  of  ice-cream,  she  just 
took  a cup  of  cream  and  heated  it  with 
the  sugar,  and  when  it  was  cold  put  in 
three  drops  of  vanilla,  and  froze  it. 


CAKE 

Next  after  the  ices  in  her  book,  Mar- 
garet found  the  cake  to  eat  with  them, 
and  first  of  all  there  was  a recipe  for 
some  little  cakes  which  the  smallest 
girl  in  the  neighbourhood  used  to  make 
all  alone. 
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CHOCOLATE  ICING  FOR  CAKES 

Whites  of  2 eggs. 

I pound  icing  sugar. 

3 oz.  grated  chocolate. 

Melt  the  chocolate  in  a stewpan 
with  a tablespoonful  of  milk,  and  mix 
it  with  the  sugar.  When  cool,  stir  in 
the  whites,  which  have  been  well  beaten, 
and  use. 

ELEANOR’S  CAKES 

£ cup  of  butter. 

| cup  of  sugar. 

\ cup  of  milk. 

1 egg. 

1 cup  of  flour. 

1 teaspoonful  of  baking-powder. 

\ teaspoonful  of  vanilla. 

Rub  the  butter  and  sugar  to  a cream, 
beat  the  egg  light  without  separating, 
and  put  it  in  next ; then  the  milk,  a 
little  at  a time  ; mix  the  baking-powder 
with  the  flour  and  stir  in,  and  last  the 
10 
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vanilla.  Bake  in  small  scalloped  tins, 
and  fill  each  one  only  half-full. 

GRANDMOTHER’S  LITTLE  FEATHER  CAKE 

1 cup  sugar. 

2 tablespoonfuls  soft  butter. 

1 egg. 

| cup  milk  and  water  mixed. 

cups  sifted  flour. 

1 teaspoonful  baking-powder. 

Rub  the  butter  and  sugar  to  a cream. 
Beat  the  yolk  of  the  egg  stiff  and  put 
that  in  ; then  add  part  of  the  milk  and 
water,  and  part  of  the  flour  and  baking- 
powder,  which  has  been  sifted  together  ; 
next  the  vanilla,  and  last  the  stiff 
whites  of  the  eggs,  not  stirred  in,  but 
just  lightly  folded  in.  If  you  put  them 
in  heavily  and  roughly,  the  cake  will 
always  be  heavy.  Bake  this  in  a 
buttered  biscuit-tin,  and  cut  in  squares 
when  cold.  It  is  nice  covered  with 
caramel  or  chocolate  icing. 


TEA  DISHES 


147 


DOMINO  CAKE 

Make  this  feather  cake  and  pour  it 
into  two  pans,  so  that  the  bottom  shall 
be  just  covered,  and  bake  it  quickly. 
When  it  is  done,  take  it  out  of  the  pans 
and  ice  it,  and  while  the  icing  is  still 
a little  soft,  mark  it  off  into  dominoes. 
When  it  is  entirely  cold,  cut  these  out, 
and  with  a clean  paint-brush  paint 
little  round  spots  on  them  with  a little 
melted  chocolate,  to  exactly  represent 
the  real  dominoes.  It  is  fun  to  play  a 
game  with  these  at  a tea-party,  and  eat 
them  up  afterwards. 

MARGARET’S  OWN  CAKE 

Margaret’s  mother  named  this  cake 
for  her,  because  she  liked  so  much  to 
make  it  and  to  eat  it.  It  is  very  nice 
cake  for  little  girls. 

5 eggs. 

1 cup  of  granulated  sugar. 
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1 cup  of  flour. 

1 pinch  of  salt. 

\ teaspoonful  of  lemon-juice,  or  vanilla. 

Separate  the  eggs,  and  beat  the  yolks 
very  light  and  foamy  ; then  put  in  the 
sugar,  which  you  have  sifted,  a little  at 
a time,  and  the  flour  in  the  same  way  ; 
but  put  them  in  in  turn — first  sugar, 
then  flour,  and  so  on.  Then  put  in  the 
flavouring,  and  last  fold  in  the  whites 
of  the  eggs,  beaten  very  stiff.  Bake  in 
a buttered  pan. 

SPONGE  CAKE 

Take  four  eggs,  their  weight  in  castor 
sugar,  and  the  weight  of  two  in  flour. 

Separate  the  yolks  from  the  whites. 
Beat  the  yolks  lightly,  gradually  add 
sugar,  then  add  the  whites,  which  have 
been  beaten  stiffly,  and  lastly  the  flour 
and  a few  drops  of  essence  of  lemon. 

Bake  in  a moderate  oven  for  one 

hour. 
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BRANDY  SNAPS 

1 lb.  flour. 

J lb.  butter. 

i lb.  castor  sugar. 

3 oz.  best  treacle. 

1 teaspoonful  ground  ginger. 

Little  juice  of  lemon. 

The  butter  and  the  treacle  to  be 
made  warm  in  the  oven  ; then  put  the 
sugar  and  flour,  ground  ginger  and 
lemon  to  it,  and  stir  till  smooth. 

Spread  very  thin  on  the  baking-sheet. 
When  done,  take  off  in  squares  ; let  them 
get  a little  cool,  and  then  roll  them  round 
the  handle  of  a wooden  spoon  ; don’t  let 
them  get  too  stiff  or  they  will  not  roll. 

LAYER  CAKE 

1 cup  sugar. 

\ cup  water. 

2 eggs. 

2 teaspoonfuls  baking-powder. 
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\ cup  butter. 

2 1 cups  flour. 

Teaspoonful  vanilla. 

Rub  the  butter  to  a cream  in  a deep 
bowl,  and  put  in  the  sugar  a little  at  a 
time,  and  rub  this  till  it,  too,  creams. 
Then  put  in  the  beaten  yolks  of  the  eggs, 
and  then  the  water.  Beat  the  egg- 
whites  well,  and  fold  in  half,  then  add 
the  flour,  in  which  you  have  mixed  and 
sifted  the  baking-powder,  and  then  put 
in  the  vanilla  and  the  rest  of  the  eggs. 

Divide  in  two  layers,  or  in  three  if 
the  tins  are  small,  and  bake  till  a light 
brown. 


DANISH  CAKES 

5 oz.  flour. 

1 lb.  butter. 

2 oz.  brown  sugar. 

A few  drops  of  vanilla. 

1 egg. 

1 oz.  cocoanut. 
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Rub  butter  in  flour,  add  sugar  and 
vanilla,  mix  with  yolk  of  egg,  roll  out 
and  cut  out  with  round  cutter,  brush 
tops  over  with  the  white  of  egg,  sprinkle 
over  with  cocoanut,  and  bake  in  model  - 
ate  oven  about  quarter  of  an  hour. 


COCOANUT  CAKES 

J lb.  cocoanut. 

Whites  of  2 eggs. 

2 oz.  castor  sugar. 

Beat  whites  to  a stiff  froth,  then  add 
the  sugar  and  cocoanut,  drop  on  a 
greased  tin,  and  bake  in  a quick  oven. 


DUNDEE  CAKE 

Cream  together  six  ounces  of  butter 
and  six  ounces  of  castor  sugar;  well 
whisk  four  eggs. 

Sieve  together  eight  ounces  of  flour 
with  half-teaspoonful  of  baking-powder, 
add  to  the  flour  the  grated  rind  of 
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one  lemon.  Next  add  the  eggs  and 
flour  alternately  to  the  butter  and 
sugar ; stir  in  well ; mix  together  quarter- 
pound  currants,  quarter-pound  sultanas, 
three  ounces  chopped  peel,  and  one 
ounce  shredded  almonds.  Add  these 
to  the  other  ingredients,  mixing  well. 
Put  mixture  into  a lined  tin,  sprinkle 
almonds  on  the  top,  and  bake  one  and 
a half  hours. 


JOU  CAKE 

6 oz.  of  butter. 

| lb.  of  castor  sugar, 
f lb.  of  flour. 

4 eggs. 

Cup  of  milk. 

\ lb.  of  sultanas. 

^ lb.  of  glace  cherries,  cut  in  half. 

2 oz.  of  citron.  | 

A little  essence  of  vanilla. 

2 teaspoonfuls  of  baking-powder. 

First  prepare  a deep  Yorkshire  pud- 
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ding-tin,  grease  it  well,  and  line  it 
with  white  paper,  and  cut.  Make  it 
fit  the  tin ; then  grease  the  inside  paper 
well  and  dust  over  with  sugar.  Put 
the  butter  into  a deep  basin  and  beat 
well  to  a cream,  then  add  the  sugar  and 
work  that  in  well,  then  the  eggs,  one  at 
a time,  and  beat  thoroughly.  Add  the 
fruit  and  the  essence,  mix  the  baking- 
powder  with  the  flour,  and  stir  in  gradu- 
ally to  the  other  ingredients ; lastly,  stir 
in  a teacupful  of  milk  and  pour  into  the 
tin,  and  bake  three-quarters  of  an  hour 
without  opening  the  oven  door  if  pos- 
sible. If  the  oven  is  very  hot,  put  some 
paper  over  the  top  to  prevent  it  getting 
too  brown.  The  cake  can  be  cut  up 
into  any  shapes,  as  it  is  two  and  a half 
inches  high  when  cut. 

A NICE  RICH  CAKE 
| lb.  butter. 

^ lb.  Demerara  sugar. 
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\ lb.  flour. 

6 eggs. 

1 lb.  currants. 

1 lb.  sultanas. 

| lb.  candied  peel. 

i lb.  sweet  almonds,  blanched  and 
sliced. 

\ teaspoonful  mixed  spice. 

\ pint  rum  or  brandy. 

Beat  butter  to  a cream ; then  add 
sugar  and  beat  well;  next  the  eggs 
(which  must  have  been  well  beaten  for 
twenty  minutes),  then  the  fruit,  peel, 
and  spice.  Add  the  rum  and  then  the 
flour.  Beat  all  well  together ; bake  in 
a lined  tin,  with  buttered  paper,  in  a 
moderate  oven  three  and  half  hours. 

QUEEN  CAKES 

The  weight  of  two  eggs  in  flour,  sugar, 
and  butter.  Beat  butter  to  a cream, 
add  the  sugar,  and  well  work  that  in. 
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Next,  add  one  egg — allow  five  minutes 
for  each  egg — then  the  other,  and  lastly 
the  flour,  in  which  has  been  put  half- 
teaspoonful of  baking-powder.  Stir 
lightly,  add  a few  cleaned  currants,  and 
half  fill  the  moulds.  These  must  be 
prepared  before  you  begin  the  mixture. 
Bake  in  a moderate  oven  a quarter  of 
an  hour  or  twenty  minutes ; let  them 
stand  a few  minutes  when  done,  and 
turn  out  on  a wire  sieve.  It  is  sufficient 

rfL 

for  twelve  or  fourteen  cakes. 


SHORTBREAD 

\ lb.  flour. 

5 oz.  butter. 

3 oz.  sugar. 

Put  in  a basin  and  knead  all  well 
together ; roll  out  and  cut  out  with 
plain  or  fancy  cutters.  Bake  in  a 
quick  oven  a quarter  of  an  hour.  They 
must  not  be  baked  brown. 
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NOAH'S  BUN 

1 lb.  flour. 

£ lb.  Demerara  sugar. 

\ lb.  sultanas. 

| lb.  currants. 

1 teaspoonful  ground  ginger. 

1 teaspoonful  mixed  spice. 

1 dessertspoonful  carbonate  of  soda. 

6 oz.  butter,  warmed  in  a breakfast- 
cup  of  milk. 

Stir  the  butter  and  milk  into  the  other 
ingredients  with  a wooden  spoon,  and 
bake  in  a buttered  and  lined  tin  two 
hours;  it  is  a very  dark  cake. 

A NICE  CHOCOLATE  CAKE 

1 lb.  butter. 

2 oz.  ground  rice. 

\ lb.  grated  chocolate. 

\ lb.  flour. 

6 oz.  castor  sugar. 

1 teaspoonful  baking-powder. 

4 eggs. 
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A few  drops  essence  of  vanilla. 

Beat  butter  and  sugar  together  for 
twenty  minutes,  add  the  chocolate — pre- 
viously dissolved  in  a tablespoonful  of 
milk,  not  too  hot — add  yolks  one  at  a 
time,  mixing  each  carefully.  Mix  flour, 
rice,  and  powder  together,  and  sift 
through  a sieve  to  the  yolks,  and  stir 
gently.  Beat  whites  to  a stiff  broth, 
stir  in  lightly,  add  the  essence,  and  bake 
in  a papered  tin  in  a good  oven  an  hour 
and  half.  The  oven  door  must  not  be 
opened,  at  least,  for  half  an  hour,  and 
closed  gently.  Try  with  an  iron  skewer 
at  the  end  of  one  and  a half  hours. 

SWISS  ROLL 

3 eggs. 

6 oz.  of  castor  sugar. 

Grated  rind  of  half  a lemon. 

4 oz.  of  flour. 

\ teaspoonful  of  baking-powder. 

Put  yolks  and  sugar  into  a basin, 
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whip  together  for  twenty  minutes,  mix 
lemon  peel  and  flour  gradually.  Whip 
whites  to  a stiff  froth  and  mix  in  lightly. 
Turn  the  mixture  into  a well-greased 
tin,  bake  twenty  minutes  in  quick  oven. 
Have  ready  a sheet  of  paper,  well 
sprinkled  with  castor ; turn  the  cake 
on  to  this ; spread  two  tablespoonfuls 
of  warm  raspberry  jam,  then  roll  up  as 
lightly  as  possible,  and  put  on  a sieve  to 
cool. 

FILLING  FOR  LAYER  CAKES 
NUT  AND  RAISIN  FILLING] 

Use  the  recipe  for  plain  icing,  and 
add  a half-cup  of  chopped  raisins  mixed 
with  a half-cup  of  chopped  almonds  or 
English  walnuts. 

FIG  FILLING 

Mix  a cup  of  chopped  figs  with  the 
same  icing. 
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ORANGE  FILLING 

1 cup  powdered  sugar. 

1 tablespoonful  boiling  water. 

Grated  rind  of  1 orange. 

1 tablespoonful  orange  juice. 

Put  the  sugar  in  a bowl,  add  the  rind, 
then  the  water  and  juice,  and  spread 
at  once  on  the  cake.  This  icing  must 
be  very  thick  when  made,  and  if  it 
seems  thin  put  in  more  sugar. 


CARAMEL  FILLING 

2 cups  brown  sugar. 

| cup  cream  or  milk. 

Butter  the  size  of  an  egg. 

\ teaspoonful  vanilla. 

Mix  all  together  and  cook  till  it  is 
smooth  and  thick. 

EASY  FRUIT-CAKE 

Margaret’s  Other  Aunt  begged  to 
have  this  in  the  book,  because  she  said 
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it  was  so  simple  any  little  girl  could 
make  it,  and  all  the  family  could  help 
eat  it,  as  they  were  especially  fond  of 
fruit-cake. 

1 cup  butter. 

2 cups  sugar. 

1 cup  milk. 

1 cup  currants. 

1 cup  raisins. 

1 egg. 

1 teaspoonful  soda. 

2 teaspoonfuls  mixed  spices. 

3 cups  flour. 

Wash  and  dry  the  currants.  Buy 
the  seeded  raisins  and  wash  these, 
too,  and  then  chop  them.  Cream  the 
butter  and  sugar,  add  the  egg,  beaten 
well  without  separating,  then  the 
sugar  with  the  soda  stirred  in  it,  then 
the  milk,  then  the  spice.  Measure  the 
flour,  and  then  take  out  a half-cup  of 
it,  and  stir  in  the  raisins  and  currants, 
to  keep  them  from  going  to  the  bottom 
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of  the  cake  when  it  is  baked.  Stir 
these  in,  add  the  rest  of  the  flour  and 
beat  well.  Bake  in  two  buttered  cake- 
tins. 


PLAIN  ICING 

Put  the  white  of  one  egg  into  a bowl 
with  a half-teaspoonful  of  water,  and 
beat  till  light.  Then  stir  in  a cup  of 
sifted  powdered  sugar,  and  put  on  the 
cake  while  that  is  still  warm,  and  smooth 
it  over  with  a wet  knife. 

CHOCOLATE  ICING 

Melt  one  square  of  chocolate  in  a 
saucer  over  the  tea-kettle,  and  put  in 
two  tablespoonfuls  of  milk  and  stir  till 
smooth.  Add  two  tablespoonfuls  of 
sugar  and  a small  half-teaspoonful  of 
butter,  and  stir  again.  Take  it  off  the 
stove  and  put  it  on  the  cake  while  both 
are  warm. 

11 
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CARAMEL  ICING 

1 cup  milk. 

2 cups  brown  sugar. 

Butter  the  size  of  an  egg. 

1 teaspoonful  vanilla. 

Mix  the  butter,  sugar,  and  milk,  and 
cook  till  it  is  smooth  and  thick,  stirring 
all  the  time  and  watching  it  carefully  to 
see  that  it  does  not  burn  ; take  it  off 
and  put  in  the  vanilla,  and  spread  while 
warm  on  a warm  cake. 

DOUGHNUTS 

Margaret’s  mother  did  not  approve 
of  putting  this  recipe  in  her  cook-book, 
because  she  did  not  want  Margaret  ever 
to  eat  rich  things  ; but  her  grandmother 
said  it  really  must  go  in,  for  once  in  a 
while  very  nice  doughnuts  would  not 

hurt  anybody. 

1|  cups  of  sugar. 

\ cup  of  butter. 

3 eggs. 
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cups  of  milk. 

2 teaspoonfuls  of  baking-powder. 

Pinch  of  salt. 

Put  in  flour  enough  to  make  a very 
soft  dough,  just  as  soft  as  you  can 
handle  it.  Mix,  and  put  on  a slightly 
floured  board  and  make  into  round  balls, 
or  roll  out  and  cut  with  a cutter  with 
a hole  in  the  centre.  Take  two  cups 
of  lard  with  one  cup  of  beef  suet  which 
you  have  melted  and  strained,  and  heat 
till  it  browns  a bit  of  bread  instantly. 
Then  drop  in  three  doughnuts — not 
more,  or  you  will  chill  the  fat — and 
when  you  take  them  out  dry  on  brown 
paper.  It  is  much  better  to  use  part 
suet  than  all  lard,  yet  that  will  do  if 
you  have  no  suet  in  the  house. 

TEA  CAKES 

2 squares  of  chocolate. 

1 teaspoonful  of  sugar. 

Bit  of  butter  the  size  of  a pea. 


) 
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Melt  the  chocolate  over  the  fire  and 
stir  in  the  sugar  and  butter  and  a couple 
of  drops  of  vanilla,  if  you  like.  Take 
little  round  biscuits,  and  with  a fork 
roll  them  quickly  in  this  till  they  are 
covered  ; dry  on  buttered  paper. 

BREAD  SAUCE  FOR  CHICKEN,  TURKEY, 
AND  GAME 

Put  into  a saucepan  the  quantity  of 
milk  you  think  will  be  required.  Put 
some  stale  bread  through  the  wire  sieve 
and  put  the  crumbs  into  the  milk  not  a 
great  deal  at  first,  as  the  bread  swells. 
Also  put  a small  onion,  with  four  cloves 
stuck  in  it,  into  the  milk.  Let  it  gently 
simmer  until  the  bread  swells,  but  if 
not  fairly  thick  add  more  crumbs.  Be- 
fore serving  take  out  the  onion  and 
add  salt  and  pepper  and  a lump  of 
butter. 
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BROWN  SAUCE  FOR  FISH 

One  ounce  of  butter  into  a stewpan. 
Stir  in  a spoonful  of  flour  (or  more  if  a 
large  quantity  is  required).  Let  these 
cook  together  for  five  minutes,  then  add 
some  well-seasoned  stock  and  stir  till 
it  boils  ; colour  with  some  gravy  colour- 
ing ; add  salt  to  taste.  Add  a glass  of 
port  or  sherry,  one  teaspoonful  of  an- 
chovy sauce,  same  of  Worcester  sauce, 
a little  chopped  parsley  and  mushrooms. 
Just  before  serving  add  a little  lemon 
juice — about  a teaspoonful ; if  it  is  put 
in  at  first  it  will  turn  the  parsley  brown. 


COLD  BRANDY  SAUCE  FOR  PLUM  PUDDING 

4 oz.  of  butter. 

4 oz.  of  castor  sugar. 

4 tablespoonfuls  of  brandy. 

Beat  butter  to  the  thickness  of  honey, 
mix  in  the  sugar  and  pour  in  the  brandy 
by  degrees,  and  see  that  all  is  well  mixed. 
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TARTS 

Margaret’s  mother  did  not  like  her  to 
eat  tarts,  but  she  let  her  learn  how  to 
make  them,  and  once  in  a while  she  had 
a small  piece.  Here  is  her  recipe  : 

1 lb.  of  flour. 

| lb.  of  butter. 

I lb.  of  lard. 

1 teaspoonful  of  salt. 

| cup  of  water. 

Put  the  flour,  butter,  lard,  and  salt 
in  a bowl,  and  rub  well  in.  Then  add 
the  water,  a little  at  a time,  turning  the 
paste  and  mixing  till  smooth,  but  not 
touching  with  the  hand.  Put  a ver}1 
little  flour  on  the  pastry-board  and  lift 
the  crust  on  this,  and  with  a floured 
rolling-pin  lightly  roll  it  out  once  each 
way  ; fold  it  over  and  roll  again,  and 
do  this  several  times  till  the  crust  looks 
even,  with  no  lumps  of  butter  showing 
anywhere.  Put  it  on  a plate  and  lay 
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it  in  the  ice-chest  for  at  least  an  hour 
before  you  use  it. 

Pie-crust  will  never  be  light  and  nice 
if  you  handle  it.  Do  not  touch  it  with 
your  fingers  unless  it  is  really  necessary. 
When  you  use  it,  get  everything  ready  for 
the  pie  first,  and  then  bring  out  the  crust, 
roll  quickly,  and  spread  over  the  pie. 

Put  a narrow  strip  of  paste  all  round 
the  edge,  and  press  it  together  ; if  you 
wet  it  with  a little  water  it  will  stick. 

Put  on  the  cover,  wet  the  edges  so 
they  will  stick  together,  and  pinch 
evenly. 

APPLE  TART 

Fill  a baking-dish  with  apples,  peeled 
and  cut  in  slices.  Sprinkle  cinnamon 
and  plenty  of  sugar,  about  half  a cup. 
Put  in  the  oven  and  bake  till  the  apples 
are  soft,  and  then  cool,  put  on  the 
crust,  and  bake  till  brown.  Serve  pow- 
dered sugar  and  rich  cream  with  this. 
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FRENCH  PEACH  PIE 

Put  the  crust  in  the  pie- dish  as  be- 
fore ; boil  a cup  of  sugar  with  two 
tablespoonfuls  of  water  till  it  thickens. 
Lay  quarters  of  peaches  in  the  paste, 
round  and  round,  evenly,  no  one  on 
top  of  the  other.  Break  ten  peach- 
stones  and  arrange  the  kernels  evenly  on 
top  ; then  pour  the  syrup  over,  and  put 
a few  narrow  strips  of  crust  across  the 
pie,  four  each  way,  and  bake. 


CRANBERRY  PIE 

Cook  a quart  of  cranberries  till  tender, 
with  a small  cup  of  water  ; when  they 
have  simmered  till  rather  thick,  put  in 
a heaped  cup  of  sugar  and  cook  five 
minutes  more.  When  as  thick  as  oat- 
meal, take  them  off  the  fire  and  put 
through  the  colander  ; line  a tin  with 
crust,  fill  with  the  berries,  put  strips  of 
crust  across,  and  bake.  A nice  plan  is 
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to  take  half  a cup  of  raisins  and  a cup 
of  cranberries  for  a pie,  chopping  to- 
gether and  cooking  with  water  as  be- 
fore, adding  a sprinkling  of  flour  and  a 
little  vanilla  when  done. 


TARTLETS 

Whenever  Margaret  made  a tart  she 
always  saved  all  the  bits  of  crust  and 
rolled  them  out,  and  lined  patty-pans 
with  them  and  baked  them.  She  often 
filled  them  with  raw  rice  while  they 
baked,  to  keep  them  in  shape,  saving 
the  rice  when  they  were  done.  She 
filled  the  shells  with  jelly,  and  used  the 
tartlets  for  lunch. 


CANDY 

Margaret  did  not  wait  till  she  reached 
the  recipes  for  candy  at  the  back  of  her 
book  before  she  began  to  make  it.  She 
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made  it  all  the  way  along,  whenever 
another  little  girl  came  to  spend  the 
afternoon,  or  it  was  such  a rainy  day 
that  she  could  not  go  out.  Nearly  al- 
ways she  made  sugar  candy,  because  it 
was  such  fun  to  pull  it,  and  she  used  the 
same  recipe  her  mother  used  when  she 
was  a little  girl. 

SUGAR  CANDY 

2 cups  brown  sugar. 

1 cup  white  sugar. 

1 tablespoonful  butter. 

1 tablespoonful  vinegar. 

1 small  teaspoonful  soda. 

Boil  hard  twenty  minutes,  stirring  all 
the  time,  and  cool  in  shallow  pans.  If 
you  double  the  quantity  you  must  boil 
the  candy  five  minutes  longer. 

The  best  thing  about  this  candy  is 
that  it  does  not  stick  to  the  fingers,  if 
you  let  it  get  quite  cool  before  touching 
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it,  and  pull  it  in  small  quantities.  Do 
not  put  any  butter  on  your  fingers,  but 
work  fast. 


HARDBAKE 

Make  the  sugar  candy  given  above, 
and  stir  in  a large  cup  of  shelled  almonds 
just  before  taking  it  from  the  fire.  Put 
in  shallow,  buttered  pans. 


PEPPERMINT  DROPS 

1 cup  of  sugar. 

2 tablespoonfuls  of  water. 

3 teaspoonfuls  of  peppermint  essence. 

Boil  the  sugar  and  water  till  when 

you  drop  a little  in  water  it  will  make 
a firm  ball  in  your  fingers.  Then  take 
it  off  the  fire  and  stir  in  the  peppermint, 
and  carefully  drop  four  drops,  one  ex- 
actly on  top  of  another,  on  a buttered 
platter.  Do  not  put  these  too  near  to- 
gether. 
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CREAM  WALNUTS 

2 cups  of  light  brown  sugar. 

§ cup  of  boiling  water. 

1 small  saltspoonful  of  cream  of  tartar. 

1 cup  of  chopped  walnuts. 

Boil  till  the  syrup  makes  a thread,  then 
cool  till  it  begins  to  thicken,  and  stir  in 
the  walnuts  and  drop  on  buttered  paper. 

CREAM  MADE  FROM  ICING  SUGAR 

Take  the  white  of  one  egg,  and 
measure  just  as  much  cold  water  ; mix 
the  two  well,  and  stir  stiff  with  icing 
sugar  ; add  a little  flavouring,  vanilla, 
or  almond,  or  pistache,  and,  for  some 
candies,  colour  with  a tiny  speck  of 
fruit  paste.  This  is  the  beginning  of  all 
sorts  of  cream  candy. 


CHOCOLATE  CREAMS 

Make  the  cream  candy  into  balls, 
melt  three  squares  of  chocolate  ; put  a 
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ball  on  a little  skewer  or  a fork,  and  dip 
into  the  chocolate  and  lay  on  buttered 
paper. 


NUT  CANDY 

Chop  a cup  of  almonds  and  mix  with 
the  cream  candy  ; make  into  bars,  and 
when  cold  cut  in  slices. 


WALNUT  CREAMS 

Press  two  walnut  halves  on  small 
balls  of  cream  candy,  one  on  either  side. 


BUTTERSCOTCH 

6 tablespoonfuls  of  brown  sugar. 

2 tablespoonfuls  of  water. 

1 tablespoonful  of  butter. 

1 saltspoonful  of  soda. 

Boil  all  together,  without  stirring,  till 
it  hardens  in  water  ; then  put  in  a small 
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teaspoonful  of  vanilla  and  pour  at  once 
on  a buttered  dish.  When  hard  break 
up  into  squares. 


PINOCHE 

1 cup  light  brown  sugar. 

1 cup  cream. 

1 cup  walnuts,  chopped  fine. 

Butter  the  size  of  a walnut. 

1 teaspoonful  vanilla. 

Cook  the  sugar  and  cream  till  it 
makes  a ball  in  water  ; then  put  in  the 
butter,  vanilla,  and  nuts,  and  beat  till 
creamy  and  spread  on  a dish. 


BETTY’S  ORANGE  CANDY 

Betty  was  Margaret’s  particular 
friend,  so  this  was  her  favourite  recipe  : 
2 cups  sugar. 

Juice  of  one  orange. 
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Boil  till  it  hardens  in  water,  and  then 
pull  it. 

CREAMED  DATES,  FIGS,  AND  CHERRIES 

Make  the  plain  cream  candy,  as  be- 
fore ; wash  the  dates  well,  open  at  one 
side,  and  take  out  the  stones  and  press 
in  a ball  of  the  candy  ; leave  the  side 
open.  You  can  sprinkle  with  granu- 
lated sugar  if  you  choose. 

Cut  figs  in  small  pieces,  and  roll  each 
piece  in  the  cream  candy  till  it  is  hidden. 

For  the  cherries,  colour  the  cream 
candy  light  pink  and  make  into  little 

balls.  On  top  of  each  press  a candied 
cherry. 


DATES  WITH  NUTS 

Wash  and  wipe  the  dates  dry,  and 
take  out  the  stones.  Put  half  an  Eng- 
lish walnut  in  each  and  press  the  edges 
together ; roll  in  granulated  sugar.  Small 
figs  may  be  prepared  in  the  same  way. 
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MARGARET’S  SCHOOL 
LUNCHEONS 

As  Margaret  had  to  take  her  luncheon 
to  school  with  her  sometimes,  she  had 
to  learn  how  to  make  a good  many 
kinds  of  sandwiches,  because  she  soon 
grew  tired  of  one  or  two  sorts. 

Cut  the  bread  very  thin  and  spread 
lightly  with  butter,  and  after  they  are 
done  trim  off  the  crusts  neatly , not 
taking  off  all  the  crust,  but  making  the 
two  pieces  even.  For  plain  meat  sand- 
wiches, chop  the  meat  very  fine,  sprinkle 
with  salt,  and  spread  on  the  bread  ; if 
it  is  too  dry,  put  in  a very  little  cream 
as  you  chop  the  meat. 


EGG  SANDWICHES 

Make  a very  little  French  dressing— 
about  a teaspoonful  of  oil,  a sprinkling 
of  salt,  and  four  drops  of  lemon  juice 
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or  vinegar.  Chop  a hard-boiled  egg 
very  fine,  mix  with  the  dressing,  and 
spread. 


LETTUCE  SANDWICHES 

Spiead  the  bread,  lay  on  a lettuce- 
leaf,  and  cover  with  French  dressing, 
or  with  mayonnaise.  These  sandwiches 
are  about  the  best  for  school,  as  they 
do  not  get  dry. 

CELERY  SANDWICHES 

Chop  the  celery  fine,  mix  with  a 
French  or  mayonnaise  dressing,  and 
spread. 


CHICKEN  AND  CELERY  SANDWICHES 

Mix  chopped  celery  and  chopped 
chicken,  as  much  of  one  as  the  other, 
wet  with  French  or  mayonnaise  dress- 
ing, and  spread. 

12 
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SARDINE  SANDWICHES 

Scrape  off  all  the  skin  from  the  sar- 
dines, and  take  out  the  bones  and  drain 
them  by  laying  them  on  paper  ; mash 
them  with  a fork,  and  sprinkle  with 
lemon  juice,  and  spread. 


TOMATO  AND  CHEESE  SANDWICHES 

Slice  a small,  firm  tomato  very  thin 
indeed,  and  take  out  all  the  seeds  and 
soft  pulp,  leaving  only  the  firm  part ; 
put  one  slice  on  the  bread,  and  one  thin 
shaving  of  cheese  over  it,  and  then  put 
on  bread.  A slice  of  tomato  with  a 
spreading  of  mayonnaise  makes  a nice 
sandwich. 


THE  END 
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Apple  Charlotte,  113 
Asparagus,  103 

Bachelor  breakfast,  27 
Bacon,  fried,  25 

— liver  and,  26 
Beans,  French,  103 
Beef,  to  pickle,  75 
Beets,  100 

— stuffed,  101 
Birds’  nests,  12 
Biscuit,  baking-powder,  34 
Blancmange,  107 

— chocolate,  108 
Brandy  snaps,  149 
Brawn,  69 

Buns,  cream,  130 

— ginger,  79 

— grandmother’s  sugar,  81 
Butterscotch,  173 

Cake  and  custard,  112 
Cake,  144 

— cocoanut,  151 

— chocolate,  156 

— Danish,  150 

— Domino,  147 

— Dundee,  151 

— easy  fruit,  159 

— Eleanor’s,  145 

— jou,  152 

— layer,  149 

— little  feather,  146 

— Margaret’s  own,  147 

— Noah’s  bun,  156 


Cake,  rich,  153 

— sponge,  148 
Cakes,  Eleanor’s,  145 

— filling  for  layer,  158-9 

— griddle,  37 

— queen,  154 

— tea,  163 

Candy,  Betty’s  orange,  174 

— sugar,  170 

— nut,  173 

Carrot  croquettes,  105 
Cheese  fondu,  55 

— straws,  76 

Cheese  cakes,  lemon,  123 
Cherries,  creamed,  175 
Chicken,  creamed,  50 

— minced,  54 

— pressed,  59 
Chocolate,  84 

— -blancmange,  108 
Chops,  fried,  26 

— grilled,  25 
Cocoa,  84 
Coffee,  38 

— French,  39 

Compote  of  oranges  and  chest- 
nuts, 129 
Cottage  pie,  53 
Crab,  dressed,  48 

— hot,  49 
Crackers,  cream,  36 
Cream,  icing  sugar,  172 
Creams,  chocolate,  172 

— walnut,  173 
Creamed  cherries,  175 
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Creamed  dates,  175 

— figs,  175 
Custard,  baked,  109 

— cake  and,  112 

— cocoanut,  109 
Cutlets,  veal,  28 

Dates  with  nuts,  175 

— creamed,  175 
Doughnuts,  162 
Dressing,  French,  66 

Eclairs,  130 
Eggs  Baldwin,  11 

— creamed,  11 
-on  toast,  52 

— devilled,  18 

— fried,  and  bacon,  16 

— ham  and,  16 

— in  beds,  52 
cases,  15 

double  cream,  51 

— poached,  6 

with  white  sauce,  7 

— scalloped,  50 

— Scotch,  17 

— scrambled,  8 
with  cheese,  15 

— — — chicken,  10 

parsley,  9 

tomato,  9 

— to  boil,  6 

Figs,  creamed,  175 
Filling  for  cakes,  158 

caramel,  159 

fig,  158 

nut  and  raisin,  158 

orange,  159 

Fish  cakes,  20 

— creamed,  47 

— scalloped,  21 

— to  boil,  24 

grill,  24 

Floating  island,  111 
French  pancakes,  136 


French  peach  pie,  168 
Fruit  jelly,  126 
Frying  fat,  to  keep,  32 
to  know  when  boiling,  33 

Ginger  beer,  83 
Gingerbread,  77 

— hot,  soft,  78 
Ginger  buns,  79 
Griddle  cakes,  37 

Haddock,  dried,  22 

— Scotch  dried,  22 
Ham  and  eggs,  16 

— mousse,  67 
Hardbake,  171 
Hash,  62 

— ordinary,  69 
Herrings,  pickled,  21 

Ice,  lemon,  143 

— orange,  143 

— raspberry,  144 

— strawberry,  143 

— cream,  136 

coffee,  141 

chocolate,  141 

French, 139 

peach,  142 

plain,  139 

strawberry,  142 

Icing,  caramel,  162 

— chocolate,  145,  161 

— plain,  161 

Jelly,  fruit,  126 

— lemon,  124 

— orange,  125 

— prune,  126 
Junket,  120 

Lemon  cheese  cakes,  123 

— jelly,  124 

— pudding,  114 
Lemonade,  83 
Liver  and  bacon,  26 
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Lobster,  creamed,  48 

— plain  dressed,  57 

— salad,  73 
Lunch  roll,  61 

Macaroni,  105 
Mackerel,  pickled,  21 
Mayonnaise,  70 
Meat  sou£Q6,  60 
Muffins,  35 

Noah’s  bun,  156 

Omelette,  13 

— with  mushrooms,  14 
Onions,  104 

Orange  jelly,  125 

— pudding,  114 
Oysters,  creamed,  44 

— panned,  45 

Pancakes,  French,  136 
Peas,  101 

Peppermint  drops,  171 
Pie,  cranberry,  168 

— French  peach,  168 
Pigs  in  blankets,  46 
Pinoche,  174 
Plaice,  fried,  23 
Pork-pie,  meat  for,  68 

pastry  for,  65 

Porridge,  3 

Potato  cakes,  32 
Potatoes,  chipped,  31 

— creamed,  29 

— fried,  104 

— hashed  browned,  31 

— mashed,  99 

— stuffed,  64 
Prune  jelly,  126 

— whips,  119 
Pudding,  bread,  116 

— cabinet,  117 

— Christmas,  132 
cottage,  118 

— lemon,  114 


Pudding,  orange,  117 

— queen’s,  138 

— rice  with  raisins,  115 

— snow,  127 

— summer,  140 

— tapioca,  110 

Rhubarb,  stewed,  127 
Rice,  boiled,  4 

— croquettes,  5 

Salad,  cauliflower,  68 

— celery,  73 

— chicken,  72 

— egg,  67 

— lobster,  73 

— potato,  76 

— tomato  and  lettuce,  66 
Sandwiches,  celery,  177 

— chicken  and  celery,  177 

— egg,  176 

— lettuce,  177 

— sardine,  178 

— tomato  and  cheese,  178 
Sardines  on  toast,  55 
Sauce,  bread,  164 

— brown,  165 

— cold  brandy,  165 

— foamy,  132 

— froth,  133 

— hard,  131 

— lemon,  134 

— quick  pudding,  135 

— white,  134 

or  cream,  43 

School  luncheons,  176 
Scotch  haddock,  22 

— woodcock,  74 
Shortbread,  155 
Shortcake,  123 

— strawberry,  121 
Shrimp  toast,  74 
Smelts,  fried,  19 
Snow  pudding,  127 
Sole,  fried,  23 
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Soles,  fillets  of,  with  white 
wine  sauce,  23 
Soup,  chicken,  98 

— clear  vegetable,  96 

— cream  of  potato,  91 

—  spinach,  92 

— — tomato,  92 

— oyster,  93 

— plain  meat,  94 

— split  pea,  96 

— stock  for,  90 

— tomato,  97 

— turkey,  98 

— vegetable  marrow,  90 
Soups,  meat,  94 
Steak  grilled,  28 
Swiss  roll,  157 

Tapioca  pudding,  110 


Tart,  apple,  167 
Tartlets,  169 
Tarts,  166 
Tea,  82 

— cakes,  163 
Toast,  buttered,  33 
Tomatoes,  baked,  63 

— stewed,  103 
Tongue,  toast,  75 
- — to  pickle,  75 
Treacle  sponge,  131 
Turkey,  creamed,  50 

Yeal  cutlets,  28 

— loaf,  58 
Velvet  cream,  128 

Walnut  creams,  173 
Welsh  rarebit,  56 
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AUTUMN  ANNOUNCEMENTS. 

The  English  Court  in  Exile  : James  II.  at 
St.  Germain. 


aQd  EDWIN  SHARPE  GREW,  Authors 
i5s.  neU  William  III.”  With  16  Illustrations. 

The  Court  in  Exile  was  the  Court  of  James  II.  after 
his  flight  from  England  on  the  arrival  of  William  of 
Nassau,  Prince  of  Orange.  “The  Court  of  William  III  ” 

ofyOmnere  described1  the  advent  of  the  Prince 

exiled  kL  P^nt  volume  the  fortunes  of  the 

the  g a?d  hlS  Ita  lan  Wife  are  flowed  through 

nfitle,  1 qU6nit  years  which  ho  spent  in  France,  whilst 
IZ  ht.l  endcavounng  to  regain  Iris  throne.  James 
d his  consort  were  received  in  France  by  LouisXIV. 
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with  magnificent  hospitality.  The  Roi  Soleil  placed  at 
their  disposal  the  ancient  and  magnificent  Chateau  of  St. 
Germain-en-Laye,  which  looks  across  the  Seine  to  dis- 
tant Paris,  and  fitted  up  their  refuge  with  lavish  and 
sympathetic  hospitality,  even  to  the  appointment  of  a 
nursery  for  their  children  and  the  provision  of  a purse 
of  money— placed  on  the  Queen’s  dressing-table— for 
her  immediate  expenses.  Here,  during  the  remaining 
years  of  his  life,  James  II.  and  his  family  were  the  guests 
of  the  French  King,  whose  generosity  and  fine  courtesy 
to  his  pensioners  never  failed.  The  life  of  the  last  Stuarts 
at  St.  Germain  is  described  in  the  present  volume— from 
the  Queen’s  letters,  the  King’s  memoirs,  and  from 
records  left  in  manuscript  or  diary  by  a number  of 
contemporary  writers — and  the  result  is  a curious  pic- 
ture, not  merely  of  the  usages  of  the  French  Court, 
but  ’ of  their  application  in  matters  of  etiquette  to 
another  royal  Court  planted,  as  it  were,  in  the  French 


Court’s  midst.  . . , , 

The  little  Court  of  St.  Germain  was  a melancholy 
thing,  notwithstanding  its  share  in  all  the  splendid 
gaieties  of  Versailles.  All  James’s  attempts  to  regain 
his  kingdom  were  unsuccessful.  The  chief  of  these 
attempts,  the  journey  to  Ireland,  the  campaign  there, 
and  the  Court  at  Dublin,  are  described.  A motley 
crowd  of  adventurers,  as  well  as  loyal  and  devoted 
adherents,  flocked  to  St.  Germain,  and  many  of  them, 
the  most  gallant  and  devoted,  were  Irishmen,  ine 
records  and  characteristics  of  these,  drawn  from  con- 
temporary sources,  are  one  of  the  features  of  the  book. 


Sixty- Eight  Years  on  the  Stage. 

By  MRS.  CHARLES  CALVERT.  With  a Photogravure 
and  16  Illustrations.  Demy  8vo.  ios.  6 d.  net. 

Mrs.  Calvert  may  safely  be  said  to  have  a longer 
experience  of  the  stage  than  any  actress  Jiving 
It  is  nearly  seventy  years  ago  since  she  made  her  firs 
appearance  at  theYge  of  six,  and  she  rs  act.ng  st.ll 
As  a recent  writer  has  well  put  it,  bhe  is  a Kina  ox 
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W.  G.  Grace  of  the  stage,  as  astonishing  in  vitality,  and 
in  the  long  retention  of  rare  gifts.”  The  list  of  famous 
people,  on  and  off  the  stage,  whom  she  has  met  during 
her  long  career  is  a very  extensive  one,  and  of  all  of 
them  Mrs.  Calvert  has  many  intimate  and  interesting 
things  to  tell.  For  over  ten  years — during  the  ’sixties 
and  ’seventies — her  husband,  Mr.  Charles  Calvert,  was 
the  centre  of  dramatic  life  in  Manchester,  when  during 
his  management  the  Prince’s  Theatre  attained  so 
high  a level  of  excellence  and  artistic  reputation.  It 
was  here  that  Mrs.  Calvert  came  into  contact  with 
Phelps,  J.  L.  Toole,  E.  A.  Sothern,  Tom  Taylor,  Henry 
Irving,  and  many  others  whose  names  are  famous  in 
the  history  of  the  stage.  Since  those  days  she  has 
played  many  parts  both  in  England  and  America,  and 
her  fifteen  years’  work  on  the  London  stage  is  well 
known,  her  most  recent  appearance  being  in  Sir  Herbert 
Tree’s  sumptuous  production  of  Henry  VIII.  at  His 
Majesty’s  Theatre. 

The  book  is  profusely  illustrated  with  portraits,  play- 
bills, etc.,  and  contains  many  interesting  facsimile  letters 
from  notable  people. 


Forty  Years  of  Song. 

By  EMMA  ALBANI.  With  a Frontispiece  in  Photo- 
gravure and  many  Illustrations.  Demy  8vo.  ios.  6d.  net. 

^ proud  title  of  Queen  of  Song  ” is  one  to  which 
Madame  Albani  may  justly  lay  claim.  As  Queen  of 
Song  she  has  reigned  for  forty  years  in  the  hearts  of 
audiences  in  every  quarter  of  the  globe.  Canada  is 
the  land  that  has  the  honour  of  having  given  her  birth 
so  that  the  famous  singer  is  a British  subject  and  a 
true  daughter  of  the  Empire.  The  story  of  her  career 
is  a romantic  one.  It  began  with  a childhood  that  was 
devoted  assiduously  and  conscientiously  to  studv  a 
devotmn,  it  may  be  said,  that  she  has  maintained 
through  all  the  years  of  her  success.  Her  father,  Mr. 
Joseph  Lajeunesse,  an  accomplished  musician,  was 
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responsible  for  her  early  musical  education  ; later  she 
studied  for  a year  with  Duprez  in  Paris,  but  Lamperti, 
“ the  very  first  master  in  the  world,”  is  the  teacher 
to  whom  may  be  ascribed  the  credit  of  having 
launched  the  young  diva  on  the  road  to  fame.  Her 
debut  was  made  at  Messina  in  1870,  and  her  first  ap- 
pearance in  London  was  at  Covent  Garden  in  1872, 
when  she  scored  an  instantaneous  success.  In  spite  of 
a very  strenuous  life  of  work  and  study,  Madame  Albani 
has  found  time  to  make  a host  of  friends,  amongst  whom 
was  the  late  Queen  Victoria,  who  retained  a warm 
personal  affection  for  the  great  singer,  and  from  whom 
Madame  Albani  received  many  autographed  letters, 
some  of  which  are  reproduced  in  these  pages.  ine 
number  of  famous  musicians  with  whom  she  has  come  in 
contact  is  a very  large  one  ; personal  mementoes  and 
autographs  of  such  men  as  Rubinstein,  Sarasate,  Pade- 
rewski, Elgar,  and  others  form  an  interesting  feature 
of  the  book,  which,  besides  being  an  earnest  and  sincere 
account  of  a great  career,  contains  many  amusing  and 
intimate  anecdotes  of  well-known  people  that  make  it 
very  pleasant  reading. 


My  Italian  Year. 

By  RICHARD  BAGOT,  Author  of  '*  Casting  of  Nets, 
“A  Roman  Mystery,”  “ Donna  Diana,  The  Lakes  o 
Northern  Italy,”  ” The  House  of  Serravalle,  etc.  With 
24  Illustrations.  Demy  8vo.  10s.  6a.  net. 

Mr  Bagot’s  novels  dealing  with  Italian  life  are  well 
known  to  lovers  of  Italy.  The  greater  partofhis  life 
has  been  spent  in  that  country,  and  probably  there  is 
no  English  writer  who  has  a more  profound  knowledge 
of  the  Italians  or  who  has  so  identified  himself  with 
Ttnlinn  matters.  In  “ My  Italian  Year  ” Mr.  Bagot 
aims  at  giving  his  readers  a faithful  portrait  of  modern 
Italian  life,  and  for  this  reason  he  does  not  occupy 
himself  with  its  past  history  or  traditions  except  in  so 
far  as  these  bear  directly  on  the  subject  to  which  he 
has  confined  himself.  The  author  presents  Italian [Me 
of  to-day  from  the  Italian  and  not  from  the  Anglo- 
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Saxon  point  of  view  He  takes  us  through  the  length 
and  breadth  of  the  Italian  kingdom,  and  introduces  us 
to  all  phases  of  its  social  life,  from  the  highest  to  the 
lowest.  He  gives  us,  too,  not  only  a sympathetic  and 
unprejudiced  impression  of  that  life,  but  also  the  im- 
pressions of  Italians  on  life  in  England — thus  bringing 
into  interesting  relief  the  difference  between  Anglo- 
Saxon  and  Latin  ideals. 

Mr.  Bagot’s  criticisms  are  at  least  based  upon  a long 
and  intimate  friendship  with  the  people  about  whom  he 
writes  ; and  he  is  very  careful  to  explain  to  us  that 
when  fidelity  to  his  subject  sometimes  compels  him  to 
say  hard  things,  he  is  merely  re-echoing  the  sentiments 
of  Italians  themselves  towards  evils  which  they  would 
gladly  see  eradicated  from  their  midst.  Although  written 
m a style  which  is  almost  conversational,  " My  Italian 
Year  contains  much  curious  information  regarding  the 
manners  and  customs  of  Italian  life  both  in  town  and 
country  and  there  is  scarcely  a feature  in  that  life 
upon  which  it  does  not  touch. 

Real  Love-Letters. 

ShiDS^’  ” CHA7IERJON'  Author  of  "Sailing 

bmps  The  Story  of  the  British  Navy.”  With  12  Il- 
lustrations. Demy  8vo.  10s.  6 d.  net. 

in?h.ef °Vie  ?0St  Striki,ng  aspects  of  history  consists 

n the  fact  that  in  spite  of  all  the  manifold  changes  and 

developments  which  take  place  from  century  to  century 

there  still  remains  one  immutable  factor  to  be  reckoned 

andh’tn^‘a!!USanit^'  ,Bet'reen  the  People  of  yesterday 
and  to-day  there  is  but  little  difference  if  we  omit 

externals  , and  this  is  no  less  true  of  that  section  of 
humanity  which  is  of  royal  blood. 

volume  has  been  gathered  together  a collection 
of  authentic  historic  love-letters  written  by  some  of 
the  most  prominent  personalities  of  the  Royal  Houses 

romanc^rin show.  there  is  every  bi?  as  much 
omance  in  the  epistles  of  royal  lovers  as  could  be 

found  in  any  letters  of  less  exalted  couples. 
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And  yet  these  love-letters  are  not  confined  to  any 
particular  period,  but  cover  centuries.  In  order  to 
enable  the  reader  to  appreciate  fully  the  matter  con- 
tained in  the  correspondence,  Mr.  Chatterton,  besides 
being  responsible  for  the  compiling  and  editing  of  this 
collection,  has  added  a number  of  introductions  to  the 
various  episodes,  giving  an  outline  of  the  essential 
features  of  each  romance. 


The  Wonderful  Weald  and  the  Quest  of 
the  Crock  of  Gold. 

By  ARTHUR  BECKETT,  Author  of  " The  Spirit  of  the 
Downs,”  " Emancipation,”  etc.  With  20  Illustrations  in 
colour  and  43  Initials  by  ERNEST  MARILLIER. 
Demy  8vo.  10 s.  6d.  net. 

“ The  Wonderful  Weald  ” is  the  record  of  a twentieth- 
century  springtime  pilgrimage  made  in  the  Weald  of 
Sussex.  In  the  spirit  of  the  questors  of  the  Holy  Grail 
the  author  describes  how,  with  his  companion,  he  set 
out  on  pilgrimage,  intent  upon  the  quest  of  the  crock 
of  gold,  which,  as  all  good  Sussex  people  are  aware,  lies 
at  the  foot  of  the  rainbow.  The  pilgrims  cut  themselves 
adrift  from  the  modern  world,  taking  their  packs  with 
them  on  the  back  of  an  ass,  leaving  the  high  road  to 
seek  romance  in  the  lanes  and  byways,  the  woods  and 
forests  of  the  wonderful  weald  of  Sussex.  _ 

The  result  was  that  they  met  with  an  astonishing 
number  of  adventures,  in  which  enchanted  castles, 
forests,  and  other  places  play  a part,  all  of  which  are 
as  real  to  the  adventurer  of  to-day  (who  seeks  them 
in  the  proper  spirit)  as  they  were  to  the  pilgrims  of 
the  Middle  Ages.  The  author  has  been  so  long  familiar 
with  the  legends  and  historical  facts  peculiar  to  the 
county  of  Sussex  that  he  has  been  able  to  present  them 
as  a series  of  romantic  and  truthful  Pictures.  ^versified 
by  both  humorous  and  pathetic  sketches  of  the  Wea  den 
peasantry  as  they  are  to  be  found  to-day.  Wealden 
places  are  made  familiar  to  the  reader  by  the  dramatic 
presentation  of  the  principal  events  associated  with 
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them.  The  book  is  in  fact  a successful  knitting  together 
of  the  romantic  and  realistic  in  the  Wonderful  Weald 
in  scenes  in  which  personal  experiences  are  always 
prominent.  In  other  words,  the  whole  work  is  a blend- 
ing of  fact  and  fiction  in  which  the  actual  events  of 
Sussex  history,  customs,  and  folk-lore  play  a part  and 
are  given  a personal  value. 

“ The  Wonderful  Weald  ” is  illustrated  by  Mr.  Ernest 
Marillier,  an  artist  who  has  been  engaged  for  many 
years  in  painting  Sussex  scenes,  and  whose  lightness 
of  “ touch  ” is  an  admirable  complement  to  Mr. 
Beckett’s  narrative. 

A Century  of  Actors,  1750-1850. 

By  CECIL  ARMSTRONG,  Author  of  " The  Dramatic 

Author's  Companion,”  etc.  With  16  Illustrations. 

Demy  8vo.  105.  6d.  net. 

Turkey  and  the  Turks. 

By  Z.  D.  FERRIMAN,  Author  of  “ Home  Life  in  Hellas.” 

With  16  Illustrations.  Demy  8vo.  ios.  6d.  net. 

“Turkey  and  the  Turks  ” is  a volume  by  the  author 
°f  _ Home  Life  in  Hellas,  ’ which  was  one  of  the  best- 
reviewed  volumes  of  1910. 

Mr.  Ferriman  knows  Turkey  intimately,  and  has  lived 
there  for  considerable  periods  during  the  last  ten  years. 

The  volume  will  deal  most  thoroughly  with  Turkish 
life  at  the  present  day,  and  will  include  chapters  on 
the  harem,  mosques,  food,  dress,  family  events,  etc. 


The  Town  of  Morality:  or,  The  Narrative  of 
One  who  Lived  Here  for  a Times. 

By  C.  H.  R.  Crown  8vo.  65. 


It  is  impossible  to  sketch  the  outline  of  this 
literary  phenomenon,  which  deals  with  the  great  pro- 
blem of  humanity  and  religion,  the  eternal  struggle 
between  the  spiritual  and  the  material.  “ The  Town  of 
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Morality  ” will  appeal  with  irresistible  attraction  to 
the  Anglican,  Nonconformist,  and  Roman  Catholic ; 
to  the  Agnostic  and  the  Bigot ; to  the  worldling 
and  the  religous. 

A Souvenir  Chapter  will  he  sent  post  free  to  any  address. 

Out  of  the  Ivory  Palaces. 

By  P.  H.  DITCHFIELD,  M.A.,  F.S.A.,  F.R.S.L., 
F.R.Hist.S.,  Author  of  “ The  Parson’s  Pleasance,”  “The 
Old-Time  Parson,”  etc.  With  12  Illustrations.  Crown 
8vo.  6s. 

The  many  readers  of  “ The  Parson’s  Pleasance  ” will 
be  glad  to  welcome  this  new  volume  of  lighter  studies 
by  the  same  author.  As  a kindly  reviewer  stated  of  its 
predecessor,  “ All  lovers  of  the  literary  essay  will  here 
find  a book  after  their  own  hearts,”  so  will  its  readers 
say  of  Mr.  Ditchfield’s  new  volume.  He  conducts  us 
through  many  pleasant  “ Ivory  Palaces,”  the  palaces  of 
fancy  and  memory,  and  tells  us  of  the  old  Manor  House 
and  its  belongings,  opens  the  family  deed  chest  and  dis- 
closes its  many  curious  contents.  Especially  interesting 
are  the  diary  of  an  old  Indian  Mutiny  hero,  discovered  in 
a cottage,  and  an  account  of  the  earthquake  at  Lisbon 
in  1755,  written  by  a survivor,  a battered  MS.  found 
amongst  the  papers  of  the  late  Sir  Francis  Barry,  Bart. 
He  revels  in  the  palaces  of  books,  in  old  book-shops  and 
the  British  Museum,  finding  many  treasures,  and  then 
takes  us  into  the  open  air,  on  the  breezy  downs,  and 
discovers  pre-historic  palaces,  the  home  of  the  flint 
collector.  He  wanders  through  some  episcopal  palaces, 
and  visits  palaces  of  refuge,  the  old  sanctuaries  and 
leper-houses.  There  is  also  a section  of  the  book  devoted 
to  the  guarding  of  the  gates,  telling  how  the  Elizabethan 
ballad-makers  sang  when  the  Armada  threatened  our 
shores,  how  the  sea  threatens  them  to-day,  and  what 
would  happen  if  a foreign  foe  secured  a landing.  Things 
“ new  and  old  ” out  of  the  ivory  palaces  will  delight 
and  amuse  the  many  readers  who  appreciate  the  works 
of  this  writer. 
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Nerves  and  the  Nervous. 

By  EDWIN  ASH,  M.D.  (Lond.),  Assistant  .Physician 
Italian  Hospital,  London  ; sometime  Clinical  Assistant 
West  End  Hospital  for  Nervous  Diseases.  Author  of 
“ Mind  and  Health.”  Crown  8vo.  5 s.  net. 

Nerves  and  the  Nervous  deals  in  popular  language 
with  a very  prevalent  ailment  and  its  causes.  Con- 
sideration is  given  to  the  various  faults  in  our  daily 
lives  that  predispose  to  disordered  nerves,  and  to  the 
effects  of  work,  worry,  ambition,  sex-problems,  and  so 
forth  in  upsetting  the  normal  harmony  of  the  nervous 
system.  Want  of  nerve-tone,  leading  in  many  cases  to 
serious  nervous  exhaustion— neurasthenia— is  an  im- 
portant factor  in  reducing  the  nation’s  “ driving-force  ” 
at  the  present  time — and  the  prevention  of  an  increase 
m the  number  of  nervous  people  is  a matter  of  vast 
importance.  This  book  will  be  extremely  useful  to  all 
who  have  to  do  with  the  nervous,  as  it  discusses  at  length 
the  care  of  those  afflicted  with  “ nerves  ” • moreover  a 
lengthy  chapter  on  “ Self-help  for  the  Nervous  ” should 
make  it  a valuable  stand-by  to  many.  At  the  same  time 
parents  will  find  a variety  of  useful  hints  on  the  u-b- 
bnnging  of  nervous  children,  a matter  of  great  considera- 
tion to  those  who  wish  to  reduce  the  amount  of  nervous- 
ness found  in  the  adult  population  to-day 

mlw!,ublectf0f  ?T?ic  healing>  which  has  been  very 

much  to  the  front  lately,  will  be  fully  discussed  in  its 
dlsordered  “ nerves  ” in  the  chapter  on 

ralSCh0t-her?PeUtlCS  r~hypn0tism,  suggestion,  and  so- 
called  animal  magnetism  being  considered  as  thera- 
peutic agents. 

On  the  whole  this  work  will  undoubtedly  be  of  the 
greatest  practical  value  to  a great  many  people  who  are 
worried  either  by  their  own  nerves  or  by  the  nerve- 
troubles  of  their  friends  and  relations. 

The  Zoo  Conversation  Book. 

By  EDMUND  SELOUS,  Author  of  " Tommy  Smith-, 
The  mine  of  information  and  interest  which  we 
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possess  in  the  Gardens  of  the  Zoological  Society,  could 
its  inmates  once  be  induced  to  speak  for  and  of  them- 
selves, has  hitherto  escaped  attention — at  any  rate  no 
serious  effort  in  this  direction  appears  to  have  been 
made,  even  at  a time  of  day  when  the  “ dumb  animal,” 
once  so  much  in  evidence,  has  become  almost  obsolete. 
It  occurred  to  the  author  that  if  the  right  sort  of 
child — for  everything  depends  upon  that — were  sent  in 
the  capacity  of  interviewer,  results  might  be  in  accord- 
ance, and  the  volume  which  he  has  been  enabled  thus 
to  produce  shows  that  this  expectation— amounting 
almost  to  a conviction  on  his  part — has  been  realised. 
It  presents  to  the  public  the  first-fruits  of  the  communi- 
cations which  have  been  elicited  in  this  ingenious,  yet 
withal  simple,  manner,  and  the  interest  attaching,  in 
varying  degrees,  to  the  information  contained  therein 
is  increased  bjr  its  first-hand  character  and  the  touch  of 
personality  which  is  thus  imparted  to  it.  Believers  in 
the  animal  heart  and  intelligence  will  be  delighted  to  find 
how  far  in  both  these  departments,  as  well  as  in  other 
directions,  “our  talkative  friends”  have  progressed. 

Stories  from  Italian  History  Re-told  for 
Children. 

By  G.  E.  TROUTBECK,  Author  of  “ The  Children’s 
Story  of  Westminster  Abbey.”  With  a Frontispiece  in 
Photogravure  and  24  full-page  Illustrations  from  Photo- 
graphs. Crown  8vo.  5 s.  net. 

These  stories  are  chosen  with  a view  to  interesting 
boys  and  girls  in  some  of  the  notable  persons  and 
important  periods  in  Italian  history.  The  chapters  are 
not  supposed  to  form  a consecutive  whole,  but  various 
subjects  likely  to  be  attractive  to  young  readers  have 
been  selected,  mainly  from  early  and  mediaeval  times. 
It  is  hoped  that  these  stories,  re-told  in  short  and  simple 
form,  may  give  English-speaking  children  the  wish  to 
learn  more  about  the  beautiful  country  to  which  Europe 
owes  so  much  in  science,  in  art,  in  literature  and  in 
religion.  The  book  deals  with  persons  rather  than  with 
places,  as  being  more  likely  to  appeal  to  those  for  whom 
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it  is  intended  and  more  likely  to  stimulate  them  to 
further  study. 

Canned  Classics,  and  Other  Verses. 

By  HARRY  GRAHAM,  Author  of  “ Deportmental 

Ditties,”  " The  Bolster  Book,”  etc.,  etc.  Profusely  Illus- 
trated by  LEWIS  BAUMER.  Crown  4to.  3s.  6 d.  net. 

“ Canned  Classics,”  as  its  name  implies,  is  an  attempt 
to  save  both  time  and  trouble  by  condensing  into 
tabloid  form  some  of  the  masterpieces  of  English  litera- 
ture with  which  every  educated  person  is  erroneously 
deemed  to  be  thoroughly  acquainted.  In  this  age  of 
hurry  and  over-work  it  is  difficult  for  busy  people  to 
find  time  to  study  the  English  classics  as  fully  as  they 
might  wish.  In  his  new  book  Captain  Graham  has, 
therefore,  endeavoured  to  supply  a long-felt  want  by 
providing  the  reader  with  an  opportunity  of  becoming 
acquainted  with  some  of  those  chefs  d’aeuvres  of  famous 
authors  whose  names  are  household  words,  but  whose 
works  are  but  superficially  known  to  the  general  public 
Such  books  as  “ David  Copperfield,”  “ Vanity  Fair,” 
“ The  Prisoner  of  Zenda,”  and  “ Three  Weeks  ” are 
compressed  within  the  limits  of  short  poems,  a brief 
perusal  of  which  will  thus  enable  the  reader  to  claim 
acquaintance  with  the  works  of  those  masters  of  English 
fiction  whom  he  has  hitherto  had  neither  the  time  nor 
the  inclination  to  study  with  the  care  that  they  un- 
doubtedly deserve.  The  “Canned  Classics”  are  pro- 
fusely  illustrated  by  Mr.  Lewis  Baumer,  the  famous 
„ i , artist,  and  are  supplemented  by  a number  of 
Other  Verses,”  notably  a series  entitled  “ The  Seven 
Deadly  Virtues,”  written  in  that  frivolous  and  vivacious 
style  with  which  the  readers  of  Captain  Graham’s 
numerous  volumes  of  verse  are  already  familiar. 

Deportmental  Ditties. 


A p 

mously  successful  light  verse  volume. 


I 2 


Mills  & Boon’s  Catalogue 


Queery  Leary  Nonsense. 

Being  a Lear  Nonsense  Book,  with  a long  Introduction 
and  Notes  by  the  LORD  CROMER,  and  edited  by  LADY 
STRACHEY  of  Sutton  Court.  With  about  50  Illus- 
trations in  colour  and  line.  Crown  4to.  3s.  6d.  net. 

“ Queery  Leary  Nonsense  ” will  be  the  Christmas 
Gift  Book  of  1911.  It  is  a volume  full  of  humour  and 
high  spirits,  and  can  safely  be  given  to  either  children 
or  grown-ups,  who  are  all  certain  to  be  amused  and 
interested  by  this  quaint  and  exceedingly  droll  volume. 

Lord  Cromer’s  Introduction  is  one  of  considerable 
length,  and  contains  text  illustrations  of  Lear’s  humor- 
ous pictures.  _ . 

“ Queery  Leary  Nonsense  ’ will  also  contain  Lord 
Cromer’s  Coloured  Bird  Book,  which  all  parents  will 
find  indispensable  for  teaching  children  colour.  Lear  s 
illustrations  to  the  Bird  portion  of  the  book  are  ex- 
tremely quaint  and  humorous.  > , 

Lady  Strachey  has  made  a fine  collection  of  Lears 
pictures,  mainly  humorous,  and  is  to  be  congratuated 
on  a decidedly  interesting  and  original  volume. 


Child-Nurture:  Mental  and  Physical. 

A Book  for  Parents  and  Teachers.  By  HONNOR 
MORTEN,  Author  of  “ The  Nursery  Nurse’s  Companion, 

“ The  Nurse's  Dictionary.”  Illustrated.  Crown  8vo. 
3s.  6 d.  net. 

Chapters:  Introduction-History  of  Child  Study- 
Heredity  and  Environment— The  Infant— Growth  of 
Body  (Physiology) — Growth  of  Mind  (Psychology) 
Moral  Training-School  Days— The  Value  of  Play— 
The  Homeless  Child— Appendices : List  of  Societies, 

books,  technical  terms,  etc.,  etc.— Index. 


The  Garden  of  Song. 

Edited  by  HAROLD  SIMPSON.  Fcap.  8vo.  2S.  6 d.  net. 

This  is  a representative  collection  of  lyrics  arranged 
in  a very  attractive  fashion,  and  contains,  for  the  most 
oart  the  lyrics  of  songs  that  have  enjoyed  a wide 
popularity  at  one  period  or  another.  At  the  same  time 
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the  artistic  excellence  of  the  lyric  itself,  apart  from  its 
popularity  in  musical  form,  has  always  been  taken  into 
account  by  the  editor  in  making  his  selection  from  the 
almost  limitless  material  at  his  disposal.  Only  the 
lyrics  of  songs  that  have  actually  been  published  are 
included.  This  book  will  be  found  invaluable  to  singers 
and  to  lovers  of  poetry. 

A Little  Girls*  Cookery  Book. 

By  C.  H.  BENTON  and  MARY  F.  HODGE.  Crown  8vo. 

25,  6d.  net. 

“ A Little  Girls’  Cookery  Book  ” is  a volume  con- 
taining excellent  recipes  for  dishes  which  children  will 
find  quite  easy  to  make  and  their  elders  delightful  to 
eat.  Every  father,  mother,  uncle,  and  aunt  should 
make  a point  of  giving  their  child  friends  a copy  of 
this  useful  and  practical  book. 


The  Householder’s  Companion. 

By  FRANCIS  MINTON,  M.A.  Crown  8vo.  2s.  6 d.  net. 

(Mills  & Boon’s  Companion  Series.) 

Every  householder  has  manifold  rights,  duties,  and 
liabilities,  and  the  purpose  of  this  book  is  to  afford 
him  (or  her)  useful  advice  in  securing  and  conducting 
the  dwelling  in  which  he  makes  his  home.  While  it 
does  not  presume  to  be  a complete  y&swne  of  the  com- 
plex legislative  system  in  which  the  English  house- 
holder is  involved,  yet  the  legal  statements  contained 
therein  will,  it  is  hoped,  prove  not  less  helpful  than  the 
practical  hints  with  which  they  are  interspersed.  It 
deals  with  varied  topics  such  as  the  selection  and  pur- 
chase of  a residence,  the  rules  as  to  domestic  servants, 
jury  service,  drainage,  insurance,  etc.,  etc.,  and  without 
obtruding  technicalities  it  aims  at  putting  the  reader 
into  possession  of  the  practical  experience  of  a man  who 
is  at  once  a lawyer  and  a householder  of  long  standing. 


The  Beekeeper’s  Companion. 

By  S.  SHAPLAND  ABBOTT.  With  18  Illustrations. 
Crown  8vo.  Paper,  15.  net ; cloth,  15.  6 d.  net. 

(Mills  & Boon’s  Companion  Series.) 
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The  Actor’s  Companion. 

By  “GENERAL  UTILITY,"  Author  of  “The  Dramatic 
Author’s  Companion.”  2 s.  6d.  net. 

(Mills  & Boon’s  Companion  Series.) 


MILLS  & BOON'S 

RAMBLES  SERIES 

Crown  8vo.  6s.  each. 

With  about  40  Illustrations  in  Colour  and  from  Photographs 

Rambles  Around  French  Chateaux. 

By  FRANCES  M.  GOSTLING,  Author  of  “ The  Bretons 
at  Home.” 

Rambles  in  the  Black  Forest. 

By  I.  A.  R.  WYLIE,  Author  of  “ My  German  Year." 

Rambles  in  Irish  Ways. 

By  ROBERT  LYND,  Author  of  “ Home  Life  in  Ireland.” 

Rambles  with  an  American  in 
Great  Britain. 

By  CHRISTIAN  TEARLE,  Author  of  “ Holborn  Hill.” 

Other  Volumes  are  in  Preparation. 


MILLS  & BOON’S 

POCKET  TIP  BOOKS 

The  Golfer's  Pocket  Tip  Book. 

By  the  Authors  of  “ The  Six  Handicap  Golfer  s Com- 
panion.” Fully  Illustrated.  5 s- 

“ The  Golfer’s  Pocket  Tip  Book  ” provides  for  the 
player  who  is  “ off  ” his  game,  a source  whence  he 
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may  extract  remedies  for  those  faults  of  whose  existence 
he  is  only  too  well  aware,  but  for  which  he  has  hitherto 
been  unsuccessful  in  finding  either  a prevention  or  a 
cure.  The  book  contains  many  capital  photographs 
illustrating  the  essential  points  of  the  golfing  stroke, 
and  on  the  opposite  page  will  be  found  a few  short 
sentences  to  explain  those  points  to  which  the  photo- 
graphs are  intended  to  call  attention. 

The  various  strokes  depicted  have  each  been  chosen 
with  the  definite  object  of  demonstrating  some  one 
faulty  action,  maybe  of  hand  or  foot ; and  in  many 
cases  both  the  correct  and  faulty  methods  have  been 
illustrated  and  explained.  It  is  a recognised  fact  that 
correct  “ timing  ” rather  than  physical  strength  makes 
for  success  in  golf ; therefore  great  stress  has  been 
laid  both  on  the  methods  of  playing  which  conduce  to 
efficiency  in  this  respect  and  on  those  which  prevent 
it.  Thus  a complete  series  will  be  found  in  illustration 
of  perfect  foot-action  and  the  particular  function  of 
hand,  wrist,  and  body. 

Special  attention  has  been  bestowed  on  the  art  of 
putting,  and  the  series  of  photographs  relating  thereto 
is  more  complete  than  any  which  has  as  yet  been  pre- 
sented to  the  student  of  golf.  The  accompanying 
words  of  wisdom  emanate  from  Jack  White,  who  both 
in  theory  and  practice  excels  all  others  in  this  depart- 
ment of  the  game. 

The  Motorist’s  Pocket  Tip  Book. 

By  GEOFFREY  OSBORN.  With  13  full-page  Illus- 
trations. Leather  Case.  5s.  net. 

Ihe  author  of  this  book,  an  engineer  by  profession, 
has  had  a large  and  varied  experience  of  all  types  of 
cars  in  several  countries.  He  has  compressed  his 
knowledge  into  the  pages  of  this  book  in  such  a manner 
that  the  points  required  to  be  elucidated  can  instantly 
be  found,  and  if  further  explanation  be  required,  the 
reader  has  only  to  turn  to  the  chapter  immediately 
preceding  to  find  the  reasons  why  and  wherefore. 
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MILLS  & BOON’S 

AUTUMN  NOVELS 


A Charming  Novel. 

Love  in  a Little  Town. 

By  J.  E.  BUCKROSE,  Author  of  “ Down  Our  Street.” 
Crown  8vo.  6s. 

3S- 

“ Love  in  a Little  Town  ” is  a comedy  about  that 
flowery  and  intangible  thing,  the  love  of  a real  girl. 
There  are  many  characters  in  it,  each  quite  clearly  and 
vividly  distinct,  and  the  heroine  is  a spoilt  heiress  who 
is  sent  back  to  the  little  town  to  find  reality  among  her 
grandfather’s  people.  How  she  bears  the  immense 
change  from  wealth  and  position  to  Mr.  Wallerby’s 
circle  and  surroundings — whether  the  lover  proves 
faithful  under  the  altered  conditions — and  what  Celia 
really  finds  in  the  little  town,  are  the  questions  upon 
which  the  story  hangs.  An  atmosphere  of  freshness 
and  young  love  and  country  lanes  is  over  the  whole 
book,  for  such  a little  English  town  as  this  is  not  so 
much  a town  as  the  country  gathered  close  and  intensi- 
fied— more  absolutely  rural,  in  a way,  than  the  open 
fields  themselves. 

Mills  & Boon  confidently  recommend  “ Love  in  a 
Little  Town  ” as  one  of  the  most  delightful  novels  of 
recent  years. 


The  “ Mary-up-at-Gaffries  ” Successor. 

Ripe  Corn. 

By  S.  C.  NETHERSOLE.  Crown  8vo.  6s. 

A novel  of  country  life  ; a study  of  temperament. 
Yeoman  Laqueste  of  Strete,  and  Master  of  Strete 
Harriers,  takes  over  Apuldowne  from  his  thriftless 
nephew,  Edward  Laqueste,  to  give  it  back  later  as  a 
wedding  gift  to  that  nephew’s  son,  Jim,  whom  he 
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adopts  from  boyhood.  Jim  Laqueste,  a shy,  silent 
boy,  shows  a whole-hearted  devotion  to  Jane  Tallboys, 
a fascinating  little  person  who  trips  in  and  out  of  the 
earlier  chapters  of  the  book,  more  soberly  towards  the 
end ; she  becomes  a special  “ pal  ” of  old  Yeoman 
Laqueste,  and,  after  her  mother’s  death,  like  a daughter 
to  the  Rector  of  Salt  and  Mrs.  Trankett.  The  course 
of  true  love  is  interrupted  by  Missie  Trankett,  who 
sets  her  heart  on  winning  Jim  Laqueste,  and  succeeds 
as  the  price  of  her  silence  when  she  discovers  his 
mother’s  theft  of  jewellery.  The  marriage  ends  tragic- 
ally, with  Missie’s  death  in  a railway  collision,  when, 
scared  at  a diphtheria  epidemic  in  the  village,  she  is 
hurrying  away  with  Patience,  her  little  child.  Other 
carefully  drawn  characters  are  Edward  Laqueste  and 
his  wife  ; the  Rector  of  Salt  and  Mrs.  Trankett ; their 
son  Theodore  ; William  Tallboys  of  Top-o’-th’  Hill ; 
Henry  Turnpenny,  the  saintly  carpenter;  the  widow 
Matchett  of  the  carpenter’s  yard.  The  river,  which 
flows  past  Apuldowne,  exercises  a curious  influence 
over  these  people. 

The  Palace  of  Logs. 

By  ROBERT  BARR,  Author  of  “ Cardillac  ” and  " The 

Sword  Maker.”  Crown  8vo.  65. 

The  Earthen  Drum. 

By  E.  S.  STEVENS,  Author  of  “The  Ve.il,”  “The 

Mountain  of  God.”  With  6 Illustrations  in  Colour. 

Crown  8vo.  6s. 

Ihe  Eastern  story-teller,  in  the  idle  hours  of  the 
day  and  any  hour  may  be  idle  beneath  an  African 
sun— summons  his  audience  by  beating  rhythmically 
upon  an  earthen  drum.  The  collection  of  stories  here 
set  forth  by  the  author  of  “ The  Veil  ” embraces  tales 
grave  and  gay,  romances  and  adventures  such  as  the 

lnKgerU,S^rabian  der  Lord,  the  Commander  of 
the  b aithful ; histories  of  yesterday  and  tales  of  to-day  ; 
but  through  them  all  may  be  distinguished  the  story- 
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teller’s  drum,  as  his  audience  gathers  in  the  shade  of 
the  market-place  ; and  each  is  fragrant  with  the  odours, 
spicy  and  opiate,  of  the  eternal  East— whether  the 
scene  be  laid  in  a desert  town,  or  an  Egyptian  village, 
a far  oasis,  a camel  mart,  or  beneath  the  Syrian  hills. 
“ Zohara  of  the  Flutes,”  “ The  Blind  Girl  Zeyda,” 
“Perihan  the  Hothouse  Plant,”  “Zuleikha  the  Abys- 
sinian,” “ Hamida  the  Beautiful,”  “ Brahime  in  Search 
of  a Wife,”  and  “ Mansour  the  Merchant,”  show  that 
men  and  women’s  hearts  beat  to  the  same  measure  in 
the  harem  as  in  the  ballroom,  beneath  the  mantle  of 
the  desert  and  the  overcoat  of  London  or  Paris. 

The  Oriental  story-teller’s  art  is  to  concentrate  his 
hearer’s  attention  for  a brief  space  upon  the  world  of 
dramatic  fancies  ; to  awaken  his  emotions,  to  stir  his 
pity  or  awake  his  laughter  ; and,  withal,  to  set  his  little 
history  in  a form  as  clear-cut  and  dainty  as  that  of  a 
cameo.  This,  too,  is  the  object  of  “ The  Earthen  Drum.” 


Laughter  and  Delight. 

Toddie. 

By  GILBERT  WATSON.  Crown  8vo.  6s. 

Toddie  is  just  a simple  little  soul— only  a caddie- 
full  of  faults,  fond  of  a dog,  and  the  great  hero  wor- 
shipper of  his  golfing  master.  Toddie  fell  in  love  (and 
didn’t  know  it)  with  a golden-hearted  girl,  the  tail, 
dark-eyed,  buxom  Scotch  lass  Devina.  Well,  Devina 
fell  in  love  with  Toddie  (she,  too,  didn’t  know  it),  and 
they  met  and  met  and  met — in  the  kitchen,  by  the 
fireside,  on  the  heather,  by  the  seashore,  day  by  day, 
and  yet  neither  guessed.  It  made  loddie  feel  so 
peculiar,  that  he  did  a thing  unheard  of  with  him  he 
went  to  church.  To  tell  you  more  of  their  love-story 
would  hardly  be  fair  to  them,  but  you  ought  to  know 
it  ended  happily,  and  in  quite  a novel  way.  > 

“ Toddie  ” as  a humorous  novel  is  the  real  thing  , 
charming,  tender,  pathetic,  romantic  (<  „ 

Mills  & Boon’s  reader  reported  that  he  read  1 oddie 
at  one  sitting,  and  then  read  it  all  over  again. 
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The  Ealing  Miracle. 

By  HORACE  W.  C.  NEWTE,  Author  of  " Sparrows,” 
“ Calico  Jack,”  etc.  Crown  8vo.  6s. 

The  tribulations  and  temptations  of  London’s  under- 
paid and  unprotected  women  workers  was  the  subject 
of  Mr.  Newte’s  novel,  “ Sparrows,”  which  created  such 
a sensation  both  in  this  country  and  America.  The 
same  theme  occupies  much  of  his  new  story,  “ The 
Ealing  Miracle,”  although,  in  other  respects,  the  narra- 
tive runs  on  wholly  different  lines. 

The  Love  Story  of  a Mormon. 

By  WINIFRED  GRAHAM,  Author  of  “ Mary.”  With 
a Preface  by  the  Rt.  Rev.  Bishop  Welldon,  Dean  of 
Manchester.  Crown  8vo.  65. 

A Remarkable  Novel, 

When  the  Red  Gods  Call. 

By  BEATRICE  GRIMSIIAW.  Crown  3vo.  6s. 

“ When  the  Red  Gods  Call  ” is  a fascinating  and 
absorbing  story  of  a young  Englishman  who  meets 
with  the  most  extraordinary  adventures  in  New  Guinea. 
The  publishers  believe  it  is  one  of  the  most  promising 
novels  of  recent  years,  for  in  it  all  the  finer  literary 
qualities  are  displayed. 

Mills  & Boon  are  confident  that  this  very  striking 
and  arresting  piece  of  work  will  be  one  of  the  great 
successes  of  1911. 

The  Summer  Book.  (Stories.) 

By  MAX  PEMBERTON,  Author  of  “ The  Adventures  of 
Captain  Jack,”  ” Kronstadt.”  Crown  8vo.  6s. 

In  Different  Keys.  (Stories.) 

By  I.  A.  R.  WYLIE,  Author  of  “ The  Rajah’s  People,” 
“ Dividing  Waters.”  Crown  8vo.  6s. 

A Creature  of  Circumstance. 

By  LADY  TROUBRIDGE,  Author  of  ” Body  and 
Soul,”  ” The  Woman  Who  Forgot.”  Crown  8vo.  6s. 
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Polly  ooly. 

By  EDGAR  JEPSON,  Author  of  " Lady  Noggs.” 
Crown  8vo.  6s. 

A Fine  Novel. 

A Sereshan. 

By  M.  HARTLEY.  Crown  8vo.  6s. 

Likeness. 

By  EDITH  DART,  Author  of  “ Rebecca  Drew.”  Crown 
8 vo.  6s. 


A.11  Awry. 

By  MAUDE  ANNESLEY,  Author  of  “ Wind  Along  the 

Waste.”  Crown  8vo.  6s. 

“ All  Awry  ” is  a striking  and  vivacious  novel  of 
modern  life,  telling  with  delightful  humour  and  origin- 
ality the  strange  adventures  of  Clo  Mayne,  a country 
girl,  and  daughter  of  Admiral  Sir  Allison  Mayne.  Go 
from  her  childhood  has  been  brought  up  as  a boy, 
thinks  as  a boy,  fights  as  a boy,  and  later  becomes 
furious  when  folks  try  to  convince  her  that  there  is  any 
such  thing  as  sex  attraction.  Go  hates  society  and  the 
attentions  men  pay  her,  and  longs  for  the  sea.  One 
day,  through  the  kind  help  of  an  old  friend,  she  joins 
a big  ship  as  assistant  purser.  Go’s  exciting  adventures 
as  a man,  through  bright  and  dark  days  on  the  sea,  are 
intensely  interesting,  and  so  remarkable  that  the  reader 
will  not  be  able  to  put  the  book  down  until  the  happy 
love  ending  on  the  last  page  is  reached.  Mills  & Boon 
thoro uglily  recommend  “ All  Awry  ” as  one  of  the  finest 
novels  of  the  year. 


Nigel  Ferrard. 

By  MRS.  BAILLIE  REYNOLDS.  Crown  8vo.  6s. 

Some  years  ago  Mrs.  Baillie  Reynolds  (the  author 
of  that  delightful  novel  “ Thalassa ! ”)  wrote  a book 
entitled  “ Nigel  Ferrard,”  which  Mills  & Boon  are  now 
republishing  because  they  believe  it  is  a story  that  is 
equal  to  the  former  in  every  way.  They  hope  the 
public  will  make  a point  of  reading  the  new  and  revised 
edition  of  “ Nigel  Ferrard.” 


Autumn  Novels 
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Our  Lady  of  the  Leopards. 

By  ALBERT  DORRINGTON,  Author  of  " Children  of 
the  Cloven  Hoof.”  Crown  8vo.  6s. 

A Tropical  Tangle. 

By  LOUISE  GERARD,  Author  of  “ The  Golden  Centi- 
pede.” Crown  8vo.  6s. 

The  Choice  of  Theodora. 

By  THOMAS  COBB,  Author  of  ” The  Anger  of  Olivia.” 
Crown  8 vo.  6s. 

The  Cost. 

By  L.  G.  MOBERLY,  Author  of  " Joy.”  Crown  8vo. 
6s. 

Mastering  Flame. 

ANON.  Crown  8vo.  6s. 

The  Device  of  the  Black  Fox. 

By  R.  A.  WOOD-SEYS  (Paul  Cushing).  Crown  8vo.  6s. 

The  Year’s  Round.  (Stories.) 

By  MAUD  STEPNEY  RAWSON.  Crown  8vo.  6s. 

The  Yoke  of  Silence. 

By  AMY  McLAREN,  Author  of  " Bawbee  Jock,”  “ The 
Merry  Austrians.”  Crown  8vo.  5s. 


SHILLING  NOVELS 

NEW  VOLUMES 

CALICO  JACK  ....  Horace  W.  C.  Newte 
THE  BILL  TOPPERS  ....  Andre  Castaigne 

THE  QUAKER  GIRL  (Novel  of  the  Play)  . Harold  Simpson 
THE  COUNT  OF  LUXEMBOURG  (Novel  of  the  Play) 

Harold  Simpson 

AT  GAFFRIES  . . . S.  C.  Nethersolk 

813  (a  New  Arsene  Lupin  Adventure)  . Maurice  Leblanc 

THE  WOMAN  WHO  FORGOT  . . Lady  Troubridge 

THE  ENEMY  OF  WOMAN  . . . Winifred  Graham 

(See  also  pa^e  jo.) 
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BOOKS  PREVIOUSLY  PUBLISHED 
GENERAL  LITERATURE 

The  Court  of  William  III. 

By  EDWIN  and  MARION  SHARPE  GREW.  With 
16  Illustrations.  Demy  8vo.  15s.  net. 

Morning  Post. — “ Done  with  fairness  and  thoroughness.  „ . . 
The  book  has  many  conspicuous  merits.” 

The  Story  of  the  British  Navy. 

By  E.  KEBLE  CHATTERTON,  Author  of  " Sailing 
Ships.”  With  a Frontispiece  in  Colour  and  50  Illustra- 
tions from  Photographs.  Demy  8vo.  10s.  6d.  net. 

Naval  and  Military  Record.—"  Contains  practically  every- 
thing which  the  average  individual  wishes  to  know  about  the 
Navy.” 

Western  Morning  News. — “ A popular  story  which  all  English- 
men cannot  but  read  with  enthusiasm.” 

The  Parson’s  Pleasance. 

By  P.  H.  DITCHFIELD,  M.A.,  F.S.A.,  F.R.S.L., 
F.R.Hist.S.,  Author  of  “ The  Old-time  Parson,”  etc. 
With  27  Illustrations.  Demy  8vo.  10s.  6 d.  net. 

Daily  Telegraph.—"  All  lovers  of  the  leisurely  essay  will  here 
find  a book  after  their  own  hearts.” 

Wagner  at  Home. 

Fully  translated  from  the  French  of  Judith  Gautier  by 
EFFIE  DUNREITH  MASSIE.  With  9 Illustrations. 
Demy  8vo.  10s.  6d.  net. 

Taller. — “ The  whole  book  is  very  interesting  indeed.” 
Sketch. — " None  will  have  anything  but  praise  for  her  most 
illuminating  book.” 

Yvette  Guilbert  : Struggles  and  Victories. 

By  YVETTE  GUILBERT  and  HAROLD  SIMPSON. 
Profusely  illustrated  with  Caricatures,  Portraits,  Fac- 
similes of  letters,  etc.  Demy  8vo.  10s.  6d.  net. 

Daily  Telegraph. — “ The  volume  is  a real  delight  all  through.” 

Sporting  Stories. 

By  THORMANBY.  Fully  illustrated.  Demy  8vo. 
10s.  6 d.  net. 

Daily  Express. — “ Contains  the  best  collection  of  anecdotes 
of  this  generation.  It  is  a perfect  mine  oi  good  things. 
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My  German  Year. 

By  I.  A.  R.  WYLIE,  Author  of  " The  Rajah’s  People.” 
With  2 Illustrations  in  Colour  and  18  from  Photographs. 
Demy  8vo.  10s.  6 d.  net. 

Evening  Standard. — " Should  be  read  by  every  household  in 
the  land.” 

Westminster  Gazette. — " A wise,  well-informed,  and  very  read- 
able book.” 

Forty  Years  of  a Sportsman’s  Life. 

By  SIR  CLAUDE  CHAMPION  DE  CRESPIGNY,  Bart. 
With  18  Illustrations.  Demy  8vo.  10 s.  6d.  net. 

Daily  Mail. — “ From  cover  to  cover  there  is  not  a dull  page.” 
Sporting  Life. — “ More  enthralling  than  the  most  romantic 
novel.” 

A Century  of  Ballads  (1810—1910),  Their 
Composers  and  Singers. 

By  HAROLD  SIMPSON.  With  49  Illustrations.  Demy 
8vo.  10s.  6d.  net. 

Daily  Express. — “ Deals  brightly  with  a most  fascinating 
subject.” 


Rambles  with  an  American. 

By  CHRISTIAN  TEARLE,  Author  of  " Holborn  Hill.” 
With  21  Illustrations.  Demy  8vo.  105.  6 d.  net. 
Spectator.—"  The  idea  is  good,  and  is  well  carried  out,  and  a 
reader,  if  he  is  of  the  right  sort,  will  be  greatly  charmed  with  it.” 

An  Art  Student’s  Reminiscences 
of  Paris  in  the  Eighties. 

By  SHIRLEY  FOX,  R.B.A.  With  Illustrations  by  John 
Cameron.  Demy  8vo.  ios.  6d.  net. 

Home  Life  in  Hellas  : Greece  and  the  Greeks. 

By  Z.  DUCKETT  FERRIMAN.  With  19  Illustrations. 
Demy  8vo.  8s.  net. 

Morning  Post. — Possesses  the  great  merit  of  being  written  by 
an  author  who  not  only  knows  but  also  sympathises  with  the 
people  whose  life  he  describes.” 

British  Weekly.  ” Full  of  up-to-date  information.  It  is  good 
as  a tourists  handbook,  and  still  better  for  fireside  reading.” 
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My  Thirty  Years  in  India. 

By  Sir  EDMUND  C.  COX,  Bart.,  Deputy  Inspector- 
General  of  Police,  Bombay  Presidency.  With  6 Illus- 
trations. Demy  8vo.  8s.  net. 

Truth. — " As  opportune  as  it  is  interesting.” 

British  Mountain  Climbs. 

By  GEORGE  D.  ABRAHAM,  Author  of  “The  Com- 
plete Mountaineer.”  With  18  Illustrations  and  21  Out- 
line Drawings  of  the  principal  routes.  Pocket  size. 
Waterproof  cloth,  ys.  6 d.  net. 

Sportsman. — “ Eminently  a practical  manual.” 

Swiss  Mountain  Climbs. 

By  GEORGE  D.  ABRAHAM.  With  24  Illustrations 
and  22  Outline  Drawings  of  the  principal  peaks  and  their 
routes.  Pocket  size.  Waterproof  cloth,  ys.  6d.  net. 
Country  Life. — " Mr.  Abraham’s  book  should  become  as 
essential  as  good  climbing  boots.” 

Home  Life  in  Ireland. 

By  ROBERT  LYND.  Illustrated  from  Photographs. 
Third  and  Popular  Edition,  with  a New  Preface.  Crown 
8vo.  6s. 

Spectator. — “ An  entertaining  and  informing  book,  the  work 
of  a close  and  interested  observer.” 

The  Romance  of  the  Oxford  Colleges. 

By  FRANCIS  GRIBBLE.  With  a Photogravure  and 
16  full-page  Illustrations.  Crown  8vo.  6s. 

Westminster  Gazette. — “ Does  not  contain  a dull  page.” 

The  Bolster  Book.  A Book  for  the  Bedside. 

By  HARRY  GRAHAM,  Author  of  " Deportmental 
Ditties.”  With  an  illustrated  cover  by  Lewis  Baumer. 
Third  Edition.  Crown  8vo.  6s. 

Daily  Graphic. — “ Most  refreshing  and  delightfully  funny.” 

Letters  of  a Modern  Golfer  to 
his  Grandfather. 

Being  the  correspondence  of  Richard  Allingham,  Esq., 
arranged  by  HENRY  LEACH.  Crown  8vo.  6s. 
Outlook. — “ A book  in  which  the  human  interest  is  as  marked 
as  the  practical  instruction.” 
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Egypt  as  We  Knew  It. 

By  E.  L.  BUTCHER,  Author  of  “ The  Story  of  the  Church 
of  Egypt.”  With  16  Illustrations.  Crown  8vo.  5s.  net. 
Spectator. — ” A most  entertaining  book  and  not  a little  in- 
structive too.” 


Auction  Bridge. 

By  ARCHIBALD  DUNN.  Containing  the  Revised  Rules 
of  the  game.  Crown  8vo.  5 s.  net.  Popular  Edition, 
3s.  net. 

Sportsman. — " A study  of  this  manual  will  profit  them  in 
knowledge  and  in  pocket.” 


Club  Bridge. 

By  ARCHIBALD  DUNN,  Author  of  " Bridge  and  How  to 
Play  it.”  Crown  8vo.  5s.  net.  Popular  Edition,  3s.  net. 
Evening  Standard. — “ This  is,  in  fact,  ‘ the  book.’  ” 
Manchester  Guardian. — " A masterly  and  exhaustive  treatise.” 

The  Children’s  Story  of  Westminster  Abbey. 

By  G.  E.  TROUTBECK,  Author  of  “ Westminster 
Abbey  ” (Little  Guides).  With  4 Photogravure  Plates, 
and  21  Illustrations  from  Photographs.  Crown  8vo. 
5s.  net.  Popular  Edition,  is.  net. 

The  Children’s  Story  of  the  Bee. 

By  S.  L.  BENSUSAN,  Author  of  " Wild  Life  Stories.” 
Illustrated  by  C.  Moore  Park.  Crown  8vo.  5s.  net. 
Standard.—"  It  seems  to  us  that  we  have  all  along  wanted 
]ust  precisely  the  sort  of  book  that  Mr.  Bensusan  has  now 
given  us.” 


The  German  Spy  System  in  France. 

Translated  from  the  French  of  PAUL  LANOIR.  Crown 
8vo.  5s.  net. 

Standard.—"  Ought  to  ehgage  the  serious  attention  of  those 
responsible  for  the  national  security.” 

Ships  and  Sealing  Wax. 

By  HANSARD  WATT.  With  40  Illustrations  by  L.  R. 
Brightwell.  Uniform  with  “ Deportmental  Ditties.” 
Crown  4to.  3s.  6 d.  net. 

by^quai^t  Til uTtraTS/’^  amusing’  the  humour  danced 
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Deportmental  Ditties. 

By  HARRY  GRAHAM.  Illustrated  by  Lewis  Baumer. 
Second  Edition.  Crown  4to.  3s.6d.net.  (See  page  11.) 

A Manual  for  Nurses. 

By  SYDNEY  WELHAM,  M.R.C.S.  (Resident  Medical 
Officer,  Charing  Cross  Hospital).  With  Diagrams. 
Crown  8vo.  3s.  6d.  net. 

British  Medical  Journal. — Answers  to  Correspondents,  22nd 
October  1910. — L.  M.  writes  : “ In  answer  to  * Lecturer  ’ re 
up-to-date  book  on  Medical  Nursing,  I have  found  that  Mr. 
Welham’s  book  * A Manual  for  Nurses  ’ a most  excellent  volume. 
It  is  very  readable,  quite  up-to-date,  and  efficient.” 

Through  the  Loopholes  of  Retreat. 

By  HANSARD  WATT.  With  a Portrait  of  Cowper  in 
Photogravure.  Crown  8vo.  3s.  6 d.  net. 

Kings  and  Queens  of  France. 

A Concise  History  of  France. 

By  MILDRED  CARNEGY.  With  a Preface  by  the 
Bishop  of  Hereford.  With  a Map  and  four  full-page 
Illustrations.  Crown  8vo.  3s.  6d. 

Peter  Pan  : The  Fairy  Story  of  the  Play. 

By  G.  D.  DRENNAN.  With  a Photogravure  of  Miss 
Pauline  Chase  as  Peter  Pan.  Fcap.  8vo.  Leather, 
2s,  6 d.  net.  Theatre  Edition,  Paper,  is.  net. 

The  Pocket  Gladstone:  Selections  from  the 
Writings  and  Speeches  of  William  Ewart  Gladstone. 

Compiled  by  J.  AUBREY  REES  (National  League  of 
Youn°f  Liberals),  with  an  Introduction  by  the  Rt.  Hon. 
Sir  Algernon  West,  P.C.,  G.C.B.  Fcap.  8vo.  Cloth, 
2s.  net.  Paper,  is.  net. 

Pure  Folly:  The  Story  of  “The  Follies.” 

Told  by  FITZROY  GARDNER.  With  many  illustrations. 
Crown  4to.  2s.  6d.  net.  Popular  Edition,  is.  net. 

Popular  Edition.  Fifteenth  Thousand. 

The  New  Theology. 

By  the  Rev.  R.  J.  CAMPBELL.  Fully  revised  and  with 
a New  Preface.  Crown  8vo.  is.  net. 

Votes  for  Women.  A Play  in  Three  Acts. 

By  ELIZABETH  ROBINS.  Crown  8vo.  is. 


MILLS  & BOON’S 

COMPANION  SERIES 


This  series  of  practical  handbooks  is  confidently  recommended  to 
the  public  by  Messrs.  Mills  & Boon,  for,  as  every  book  is  by  an 
expert,  and  all  are  written  in  simple  and  untechnical  language,  they  are 
confident  that  they  will  appeal  to  that  large  class  who  want  an  easily 
read  and  instructive  book  written  by  a person  who  thoroughly  under- 
stands his  subject. 

THE  NURSERY  NURSE  S COMPANION. 

By  Honnor  Morten.  Crown  8vo.  Cloth,  is.  6 d.  net ; paper,  is.  net. 

THE  FOOD  REFORMER  S COMPANION. 

By  Eustace  Miles,  M.A.  Crown  8vo.  2 s.  6d.  net. 

THE  MOTHER  S COMPANION. 

By  Mrs.  M.  A.  Cloudesley-Brereton  (Officier  d'Acaddmie).  With 
an  Introduction  by  Sir  Lauder  Brunton,  M.D.,  F.R.C.P.,  F.R.S. 
Crown  8vo.  2 s.  6 d.  net. 

THE  CHAUFFEUR  S COMPANION. 

By  “A  Four-Inch  Driver."  With  4 Plates  and  5 Diagrams. 
Waterproof  cloth.  Crown  8vo.  2 s.  net. 

THE  LADY  MOTORIST  S COMPANION. 

By  " A Four-Inch  Driver."  With  Plates  and  Diagrams.  Crown 
8vo.  2 s.  6 d.  net. 

THE  SIX  HANDICAP  GOLFER  S COMPANION. 

By  "Two  of  His  Kind.”  With  Chapters  by  H.  S.  Colt  and 
Harold  H.  Hilton  (ex  open  and  amateur  champion ).  Illustrated 
with  15  Photographs  of  Jack  White  (ex open  champion).  Crown  8vo. 
2 s.  6 d.  net. 

THE  RIFLEMAN’S  COMPANION. 

By  L.  R.  Tippins.  With  6 Illustrations.  Crown  8vo.  2 s.  6 d.  net. 

THE  AVIATOR’S  COMPANION. 

By  D.  and  Henry  Farman  and  Others.  With  21  Illustrations. 
Crown  8vo.  as.  6 d.  net. 

THE  POULTRY-KEEPER’S  COMPANION. 

By  Arthur  Tysilio  Johnson.  With  60  Illustrations.  Crown  8vo. 
as.  6 d.  net. 

THE  GARDENER’S  COMPANION. 

By  Selina  Randolph.  With  an  Introduction  by  Lady  Alwyne 
Compton.  Crown  8vo,  as.  net. 

THE  FISHERMAN’S  COMPANION. 

By  E.  Le  Breton-Martin.  With  17  Illustrations.  Crown  8vo. 
as.  6 d.  net. 

THE  DRAMATIC  AUTHOR’S  COMPANION. 

By  Cecil  Armstrong.  With  an  Introduction  by  Arthur 
Bourchier,  M.A.  Crown  8vo.  as.  6 d.  net. 

For  other  books  of  this  Series  see  pp.  13-14. 
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FICTION  LIST 

Crown  8 vo.  6s.  each. 


Some  Experiences  of  a Political  Agent 

Anon. 

Orpheus  in  Mayfair  . . 

2nd  Edition 

Maurice  Baring. 

Two  Men  and  Gwenda 

• • s 

M.  Barnes-Grundy. 

Cardillac  .... 

5th  Edition 

Robert  Barr. 

The  Sword  Maker  . . 

3rd  Edition 

Robert  Barr. 

The  Glen  . . . 

• • • 

Mary  Stuart  Boyd. 

A Golden  Straw 

2nd  Edition 

J.  E.  Buckrose. 

The  Pilgrimage  of  a Fool  . 

2nd  Edition 

J.  E.  Buckrose. 

Down  Our  Street 

. 4 th  Edition 

J.  E.  Buckrose. 

Render  unto  Caesar  . 

• • • 

Mrs.  Vere  Campbell. 

The  Bill-Toppers 

• . 

Andre  Castaigne. 

The  Vanishing  Smuggler  . 

• • • 

Stephen  Chalmers. 

The  Prodigal  Father 

. 4 th  Edition 

J.  Storer  Clouston. 

The  Anger  of  Olivia. 

2nd  Edition 

Thomas  Cobb. 

Mr.  Burnside’s  Responsibility 

. . . 

Thomas  Cobb. 

Margaret  Rutland 

• • • 

Thomas  Cobb. 

Phillida  .... 

• • • 

Thomas  Cobb. 

Blue  Grey  Magic 

• • 

Sophie  Cole. 

A Wardour  Street  Idyll 

• 

Sophie  Cole. 

Arrows  from  the  Dark 

• • 

Sophie  Cole. 

The  Valley  of  Achor 

. 

Mrs.  P.  Champion  de 
Crespigny. 

Fame 

3rd  Edition 

B.  M.  Croker. 

Rebecca  Drew  . 

... 

Edith  Dart. 

The  Education  of  Jacqueline 

3rd  Edition 

Claire  de  Pratz. 

Elisabeth  Davenay  . 

3rd  Edition 

Claire  de  Pratz. 

Children  of  the  Cloven  Hoof 

. • • 

Albert  Dorrington. 

The  Lady  Calphurnia  Royal 

* 

Albert  Dorrington  and 
A.  G.  Stephens. 

My  Lady  Wentworth 

• • • 

Allan  Fea. 

The  Leech 

• . • 

Mrs.  Harold  E.  Gorst. 

The  Enemy  of  Woman 

3rd  Edition 

Winifred  Graham. 

Mary  .... 

. 4th  Edition 

Winifred  Graham. 

The  Needlewoman  . 

. • • 

Winifred  Graham. 

The  End  and  the  Beginning. 

3s.  6d. 

Cosmo  Hamilton. 

Brummell  Again 

• • • 

Cosmo  Hamilton. 

By  Force  of  Circumstances 

. 

Gordon  Holmes. 
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Margot  Munro  ...... 

No.  19.  . . . 2nd  Edition 

Captain  Sentimental  . 

Arsene  Lupin  ...... 


Jehanne  of  the  Golden  Lips 

813 

The  Phantom  of  the  Opera 
Bound  Together 
The  Last  Lord  Avanley 
Mary  up  at  Gaffries  . 

Calico  Jack 

The  Sins  of  the  Children 
The  Socialist  Countess 
With  Poison  and  Sword 
Draw  in  Your  Stool  . 
Harm’s  Way 
The  Kingdom  of  Earth 
The  Adventures  of  Captain 

The  Stairway  of  Honour 
The  Queen’s  Hand  . 

The  Sea-Lion  . 

Sport  of  Gods  . 

Miss  Pilsbury’s  Fortune 
Odd  Come  Shorts 
Isabel  . . . 


2nd  Edition 
2nd  Edition 

2nd  Edition 

.4th  Edition 
3rd  Edition 
2nd  Edition 


2nd  Edition 

Jack 

3rd  Edition 
2nd  Edition 
2nd  Edition 
2nd  Edition 
2nd  Edition 


2nd  Edition 


When  Love  Knocks  . 
The  Veil  . 

The  Mountain  of  God 
Holborn  Hill  . 

Written  in  the  Rain  . 
The  Woman  who  Forgot 
The  First  Law  . 

The  Cheat  . , 

Body  and  Soul  . , 

The  Fool  of  Faery  . 
The  Island  of  Souls  . 
Royal  Lovers 
The  Two  Faces.  . 
First  Love . , 


7th  Edition 
4 th  Edition 


2nd  Edition 
2nd  Edition 
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M.  E.  Hughes. 

Edgar  Jepson. 

Edgar  Jepson. 

Edgar  Jepson  and 

Maurice  Leblanc. 
F.  G.  Knowles-Foster. 
Maurice  Leblanc. 
Gaston  Leroux. 

Mary  E.  Mann. 

Gerald  Maxwell. 

S.  C.  Nethersole. 
Horace  W.  C.  Newte. 
Horace  W.  C.  Newte. 
Horace  W.  C.  Newte. 
W.  M.  O’ Kane. 

Oliver  Onions. 

Lloyd  Osbourne. 
Anthony  Partridge. 

Max  Pemberton. 

Maud  Stepney  Rawson. 
Mrs.  Bailiie  Reynolds. 
Patrick  Rushden. 

H.  Vaughan-Sawyer. 
Christine  R.  Shand. 
Mrs.  Alfred  Sidgwick. 
Dorothy  V.  Horace 
Smith. 

Gilbert  Stanhope. 

E.  S.  Stevens. 

E.  S.  Stevens. 

Christian  Tearle. 

John  Trevena. 

Lady  Troubridge 
Lady  Troubridge. 

Lady  Troubridge. 

Lady  Troubridge. 

M.  Urquhart. 

M.  Urquhart. 

Helene  Vacaresco. 
Marie  van  Vorst. 

Marie  van  Vorst. 
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The  Girl  from  Hi*  Town 
Mr.  Perrin  and  Mr.  Traill 
The  King’s  Highway. 

The  Captain’s  Daughter 
Tess  of  Ithaca  . 

An  Averted  Marriage 
Memoirs  of  a Buccaneer 
The  Honourable  Derek 
The  Rajah’s  People  . 
Dividing  Waters 
A Blot  on  the  Scutcheon 
For  Church  and  Chieftain 


2nd  Edition 


2nd  Edition 


. 8th  Edition 
. 4th  Edition 
2nd  Edition 


Marie  van  Vorst. 

Hugh  Walpole. 

H.  B.  Marriott  Watson. 
Helen  H.  Watson. 
Grace  Miller  White 
Percy  White. 

Robert  Williams. 

R.  A.  Wood-Seys. 

I.  A.  R.  Wylie. 

1.  A.  R.  Wylie. 

May  Wynne. 

May  Wynne. 


MILLS  & BOON’S 

SHILLING  NET  LIBRARY 

SPARROWS  : The  Story  of  an  Unprotected  Girl 

Horace  W.  C.  Newte 
THE  LONELY  LOVERS  . . .Horace  W.  C.  Newte 


CARDILLAC  .... 

THE  END  AND  THE  BEGINNING 

THE  VEIL 

CUMNER’S  SON  (Cloth)  . 

THE  ADVENTURES  OF  CAPTAIN  JACK  Max  Pemberton 
BEWARE  OF  THE  DOG  . . Mrs.  Baillie  Reynolds 


Robert  Barr 
Cosmo  Hamilton 
E.  S.  Stevens 
Gilbert  Parker 


THE  PRODIGAL  FATHER 
TALES  OF  KING  FIDO  . 

MARY  ... 

THE  GOLDFISH 

FOR  CHURCH  AND  CHIEFTAIN 
WEE  MACGREEGOR. 

PROOFS  BEFORE  PULPING  . 

THE  DIARY  OF  A BABY . 

THOMAS  HENRY 
•THE  DOLLAR  PRINCESS 
•D’ARCY  OF  THE  GUARDS  . 
•ARS&NE  LUPIN  . Edgar  J Epson 

•PETER  PAN 

* Novels  of  the  Play , 


J.  Storer  Clouston 
J.  Storer  Clouston 
Winifred  Graham 
. Lila  Field 
. May  Wynne 
. J.  J.  Bell 
. Barry  Pain 
. Barry  Pain 
W.  Pett  Ridoe 
Harold  Simpson 
L.  E.  Shipman 
!i  Maurice  Leblanc 
G.  D.  Drennan 

( Sic  also  page  ai). 
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EDUCATIONAL  BOOKS 

Full  particulars  of  any  of  the  following  may  be  obtained  on  application 
to  MILLS  & BOON,  L TD.  Heads  of  Schools  are  invited  to  write  for 
specimen  copies  of  books  likely  to  prove  suitable  for  Introduction  as  class  books. 

ENGLISH 

Henry  V.  Edited  in  accordance  with  the  Board  of  Education's 
Suggestions  by  C.  R.  Gilbert,  M.A.  With  Notes  and  Illustrations. 
Is.  Plain  text,  6d.  net. 

FRENCH 

Barrere’s  Elementary  French  Course.  Is. 

Barrere’s  Intermediate  French  Course.  2s. 

Barrere’s  Precis  of  Comparative  French  Grammar.  3s.  6d. 
Barrere’s  Recits  Militaires.  3s. 

Barrere’s  Short  Passages  for  French  Composition.  2s.  6d. 
Bossut’s  French  Word  Book.  Is. 

Bossut’s  French  Phrase  Book.  6d.  net. 

Davis  and  Thomas’s  Elementary  French  Reader.  Is.  6d. 
Delille’s  Beginner’s  Own  French  Book.  2s. 

Shrive’s  First  French  Unseen  Book.  6d.  net. 

Shrive’s  Second  French  Unseen  Book.  Is.  net. 

MODERN  FRENCH  AUTHORS 

With  Introductions,  Notes,  Exercises  for  Retranslation,  Vocabularies,  etc. 

Balzac. — Ursule  Mirouet.  Without  vocabulary,  2s. 

Claretie. — Pierrille.  With  vocabulary,  Is.  6d.  Without  vocab..  Is. 
Daudet — La  Belle  Nivernaise.  With  vocabulary,  1 s.  6d.  Without,  1 s. 
Greville. — Le  Moulin  Frappier.  With  vocabulary,  2s.  Without,  1 s.  6d. 
Hugo.— Bug  Jargal.  Without  vocabulary,  2s. 

Merimee. — Tamango  and  Jose  Maria  le  Brigand. 

With  vocabulary,  Is.  6d. 

de  Nerval. — La  Main  Enchantee.  With  vocabulary,  Is. 

Toudouze. — Madame  Lambelle.  Without  vocabulary,  2s. 

GEOGRAPHY 

Bird|«  Junior  Geography.  Is.  net. 

Bird  s School  Geography.  2s.  6d. 

GERMAN  GRAMMARS  AND  READERS 

By  FRANZ  LANGE,  Ph.D.,  late  Professor  of  German  at  the  Roya 
Military  Academy,  Woolwich. 

Elementary  German  Grammar.  Is.  6d. 

Intermediate  German  Grammar.  Is.  6d. 

Advanced  German  Grammar.  3s.  6d. 

Elementary  German  Course.  2s. 

Intermediate  German  Course.  2s. 
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Advanced  German  Course.  Is.  6d. 

Elementary  German  Reader.  Is.  6d. 

Advanced  German  Reader.  3s. 

MODERN  GERMAN  AUTHORS 

With  Introductions , Notes,  Vocabularies,  Exercises  for  Retranslation,  etc. 
Auerbach  and  Roquette. — Auf  Wache  and  Der  Gefrorene  Kuss. 
Without  vocabulary,  2s. 

Auerbach. — Selections  from  Schwarzwalder  Dorfgeschichten. 

With  vocabulary,  2s.  Without  vocabulary,  Is.  6d. 

Bechstein. — Ausgewahlte  Marchen. 

With  vocabulary,  Is.  6d.  Without  vocabulary,  Is. 

Benedix. — Doktor  Wespe.  With  vocabulary,  2s.  Without,  Is.  6d. 
Ebers. — Eine  Frage.  Without  vocabulary,  2s. 

Freytag. — Die  Journalisten.  Without  vocabulary,  2s. 

Freytag. — Soli  und  Haben.  Without  vocabulary,  2s. 

German  Epic  Tales.  Without  vocabulary,  2s. 

Gutzkow. — Zopf  und  Schwert.  Without  vocabulary,  2s. 

Hey’s  Fabeln  fur  Kinder.  Without  vocabulary,  Is.  6d. 

Heyse. — Hans  Lange.  With  vocabulary,  2s.  Without  vocab..  Is.  6d. 
Hoffmann. — Meister  Martin.  Without  vocabulary,  Is.  6d. 
Hoffmann. — Schiller’s  Jugendjahre.  Without  vocabulary,  Is.  6d. 
Moser. — Der  Bibliothekar.  With  vocabulary,  2s.  Without,  Is.  6d. 
Scheffel’s  Selections  from  Ekkehard.  Without  vocabulary,  2s. 
Wildenbruch. — Ein  Opfer  des  Berufs  and  Mein  Onkel  aus 
Pommern.  With  vocabulary,  2s.  Without  vocabulary,  Is.  6d. 

HISTORY 

Carnegy’s  Kings  and  Queens  of  France.  3s.  6d. 

Troutbeck’s  Story  of  Westminster  Abbey.  Is. 

LATIN 

Williamson’s  First  Latin  Unseen  Book.  6d.  net. 

Williamson’s  Second  Latin  Unseen  Book.  Is.  net. 

MATHEMATICS 

Boon’s  Preparatory  Arithmetic.  Is.  Answers,  with  hints,  6d.  net. 
Boon’s  Public  School  Arithmetic.  With  answers,  4s.  Without 
answers,  3s.  6d.  Answers  only,  6d.  net. 

Deakin’s  New  School  Geometry.  Is. 

Deakin’s  Rural  Arithmetic.  With  answers,  Is.  6d.  Without,  Is. 
Harrison’s  Practical  Mathematics. 

With  answers,  Is.  6d.  Without  answers,  Is.  3d. 

SCIENCE 

Oldham’s  First  School  Chemistry.  With  7!  Illustrations.  2s.  6d. 
Oldham’s  Elementary  Quantitative  Analysis.  With  1 1 diagrams,  I s.6d. 
Bucknell’s  Practical  Course  in  First  Year  Physics. 

With  83  Illustrations.  Is. 


Hatoll,  Walton  <t  Vinci/,  Li.,  London  and  Ai/lctbuty 
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